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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 


CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ SuPPLiEs, BROKERS 


205-206-207 Phoenix Bidg. 


PHONES: 
Of. PAUL 1140 & 4% BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1921—1922 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


44.44 446464 


President , John R. Baines. 

Vice-Pres ident. W. H. Killian.. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., H. Steel 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 
Committee on Commerce, D. H. Stevenson, H. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation. E. C. White, Geo. T. Phillips, 
Geo. N. Numsen, John 8. Gibbs, 
Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, ra W. 
: Schall, Jos. M. Zoller. 
Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 
Brokers’ Committe. F. A.Torsch, Herbert C. Rob- 
: erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Counsel Eli Frank. 
Chemist, Chas. Glaser. 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
w 1ich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge shoots are lined 
with white pine. 
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Shipping 
Cases that 
Stand the 
Strain 


$ This forty page, well illustrated 

packing manual is full of infor- 
mation, valuable to shippers. 
Your copy will be mailed you 
free, on request.” 


CORRUGATED 


THE CANNING TRADE. 


ANNED GOODS packed in H & D Corrugated 
Fibre Boxes are practically certain to arrive at 
their destination in good condition. 


H & D Standard Canned Goods Boxes !give heavy cans 
ample protection without adding unnecessary weight or bulk. All 
shocks and jars are cushioned by the corrugated structure of the 
walls, which at the same time offer firm resistance to sudden impact. 
Canned goods packed in these better boxes are never dented or 
broken open. 


Every day H & D Corrugated Fibre Boxes are taking the 
place of heavier, bulkier containers that often do not give satisfactory 
protection. They are lower in first cost and save time, labor and 
space in the shipping room. They come folded flat, requiring a 
minimum of storage space. Being easily handled, anyone can as- 
semble them quickly. 


Send us, charges collect, a typical shipment of your goods. H & D 
experts will repack it, designing a corrugated fibre container espec- 
ially suited to its particular needs, and will return it to you, charges 
prepaid. This is a free demonstration service, and places you under 
no obligation whatever. 


FIBRE BOXES 
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THE CANNING TRADE. 


: THE 1921 DIRECTORY OF CANNERS 
| IS NOW READY 


¢ 
A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 12th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage p'epaid. The book that is needed by all wholesale grocers, 


brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL viaiasad ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


POSSESS 
Lap PASTES « ricx-up GUMS 
FOR LABELING MACHINES 
TINSTIC 
» FOR SPOT LABELING ON CANS 
WESTERN PASTE & GUM CO. Throop st.. 


The Chisholm-Scott Company 
New String Bean Snipping Machine 


LABELS 
PRODUCT plus an 
attractive LABEL” 
on your Can—— 
properly 

We operate MORE LITHOGRAPHIC 


High Speed Offset Presses—than any 
house in Baltimore and can save y 


After several years experimenting we have 


developed a successful String Bean Snipping A G ) 


and Maryland, and we shall be glad to have 
those interested for 1922, see them in actu- 
al operation. 


Any information about the machines can be 
had upon application to the main office of 


the Company at 71 East State Street, 
Ohio. 


Machine 
These machines will be in operation this 
season in Wisconsin, Michigan, NewYork 


For information, write the 


CO. 


71 East State Street 


COLUMBUS, OHIO 


MONEY on your Labels. Write Us 
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GAMSE 


LITHOGRAPHERS 


Gamse Building, BALTIMORE, MD. 
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THE CANNING TRADE. 


Conspicuous Features of our 
| New Double Seaming Equipment. 


Speed without Spill. 

Safety with Minimum Supervision. 
Seamer connected direct to Filler 
and driven as a Unit. 

Economy in Space---Absolutely no 
Conveyors required. 

Equipment especially desirable 

for Canneries handling Peas 

and Corn. 


SOUTHERN CAN COMPANY 
Baltimore < - Maryland 


“Southern Service Stands the Strain.” 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFAOTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
York Mass. Wisc. 8. Son THE GRASSELLI CHEMICAL CO., LTD. 
cago 


. tim Toronto, Ont Montreal, Que 
am, Ala. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


CAMBRIDGE, N. Y. 


thing in Everywhere 
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THE CANNING TRADE. 


LOWER YOUR OPERATING COSTS 


and increase your margin profits. 


This is being done by about 1575 Canneries whose Fire Insurance is carried 
under this cooperative plan. They are making an average yearly saving of 
$6.40 per thousand of Insurance carried. 


They have demonstrated by actual experience the absolute dependability of the 
protection under their policies, and the value and efficiency of the specialized service 
and expert insurance advice furnished. 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER-INSURANCE BUREAU 


issues policies backed by about twice the amount of available cash assets per million 
of Insurante; of the average insurance companies. With these ample funds on hand, 


and with no outside interests to protect, these Canners are assured of prompt adjust 
ments of every fire loss. 


Under present conditions, no Canner of good standing can afford to assume even a 
part of this risk of fire loss, and jeopardize his business future, when this economical 
form of allied protection is available. Check your values and place your Insurance 


where you can obtain about 409 more protection for the same cost. 


Lansing B. Warner, Incorporated 
104 So. Michigan Avenue 


Officially endorsed by National Canners Association 


Chicago, Illinois 
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THE CANNING TRADE. 


RE NNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 


KETTLE 


Embry-4-One Boxes---fearless proteetors of 
profits---ever on guard against the onslaughts of 


the Demon waste. 


Edw. Renneburg 
& Sons Company 


Pack ‘em with anything from canisters of cof- 
; fee to casters and they'll land at destination more 


i safely, more surely and more satisfactor.ly than —— 
2638 Besten Street 
: cumbersome come~aparts that so frequently result WORKS: 


in lost goods and lost customers. Atlantic Wharf, Bosten Street and 


Lakewood Avenue 
BALTIMORE MD 
3 
| 
| 
j For Embry-4-Ones are the shipping cases that H 
have taken the “cus” out of customers once and 
’ for all and put shipping on a scientific basis. ! 
Send them to the ends of the world---back i 
again if necessary---and they'll get there as safe ! First 
and tidy as when they left the factory. { 
Practically twice as strong as old-fashioned 
shipping cases and frequently as much as 50% $y PACKERS and. 
lighter. UF IRER ' 
Which means that they not only save contents ACT 
and customers but actual cash in the cost of 


It's a money-saving, business-building huncl --- 
this idea of shipping in Embry-4-Ones. Act now 
on the inspiration before it slips away from you. 
Embry Box Company, Incorporated, Louisville, 
Kentucky. 


freight and expressage. 
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THE CANNING TRADE. 


The Power of Color 
Makes Sales 
and Profits 


The power of color is brought to 
full development here at Color-Print- 
ing Headquarters. Packages are made 
entirely fit for their purpose. They 
instantly indicate the contents and 
do it in a way that invites ownership. 
Character! That’s the word that de- 
scribes them. That on the outside 
denotes the same on the inside. Come 
here for your 


LABELS, POSTERS 
WINDOW DISPLAYS 


You will get fine design, unerring 
choice of color, and craftsmanship 
that leaves nothing to be desired. It 
is true that we make the most labels. 
That indicates growth through merit. 
The quantity you may need is not 
material. We invite large orders or 
small ones. All have the same close 
attention and the price is made right. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


Chicago, Ill., July 14, 1921. 


CROP REPORT No. 


TO OUR CANNER FRIENDS: 


Crop reports now coming in from 
our field inspectors and travelers 
show disappointing conditions on 
Peas—some returns as low as five 
bags to the acre and different sec- 
tions very uneven in yield; other 
seed crops also suffering from the 
extreme heat and dry weather. 

Canners who are particular and 
want to plant good Wisconsin Peas 
should keep in mind that the total 
plantings of Seed Peas of canners’ 
varieties was very limited and the 

_crop will be short. 

We are headquarters for choice, 
carefully rogued WISCONSIN 
GROWN SEED PEAS. Write us 
whenever you are interested inany 
kind of seed. We will be glad to 
quote you prices or give you the 
benefit of any information we have 
at any time. Let us hear from you 
frequently. LEONARD’S SEEDS 
make a better pack. 


‘LEONARD SEED 


Chicagé'lll. 
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THE CANNING TRADE. 9 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO.ILL. DETROIT, MICH. OMAHA, NEB. 


“YOU NBED A KNAPP” 


Lower (Qperatinc Your Prorits 


“THE LABELER SUPREME” 


POSS 


THE KNAPP METHOD of Labeling 
Wrapping and Boxing will do both for you. 


ALL OVER THE WORLD for more than 
Twenty Five Years KNAPP LABELING - WRAP- 
PING and BOXING MACHINES have stood the 
most exacting tests SUCCESSFULLY— Today our 
Machines hold FIRST PLACE wherever RAPID— 
ACCURATE—NEAT Labeling - Wrapping and 
Boxing work is done. 


* WRITE FOR CATALOGUE AND PRICES OF OUR 


. LATEST - IMPROVED MACHINES 


THE FRED.H. 


WESTMINSTER, MD. 
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istry ? Everything! His business depends on it. 


The preparation of foods is one of the greatest chem- 
mical activities in the world. 


10 THE CANNING TRADE. 
The day has long passed when the intimate relation 
between chemistry and foodstuffs was not recognized. 
Today there is a science of chemistry in foods just as 


FOOD COLORS AND | 
THE CHEMICAL EXPOSITION 
| New York, Week of September 12th 
wat has the Chemical Exposition to offer the 
manufacturer of foodstuffs? the 
there has always been an art in the preparation and 


canner, the baker, the confectioner to do with chem- 
serving of foods. 


Colors and tints in foods are recognized today as 
an appeal to appetite and asan aid to digestion. Na- 
ture illustrates this fact, and food chemists and dieti- 
cians are following nature’s lead. 


Every progressive manufacturer of foodstuffs and 
beverages will find something of interest to him in 
the display of ‘‘National’’ Certified Food Colors that 
For your protection, will be shown at the Seventh National Chemical Ex- 
position this year. 
are sold in Sealed 


snhaiee, Visit our Exhibit and discuss your prob- 
lems with our technical representatives. 


CERTIFIED FOOD COLORS DIVISION 


National Aniline and Chemical Co., Inc. 
21 Burling Slip, New York 


National 
Food Colors | 
“CERTIFIED 
| | 
|| | | 
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No. 3 


The Book You Need! 


Every factory in the business should have a copy of 
this importanttbook of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 


Published by 
THE CANNING TRADE 
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WEEKLY REVIEW 


Market Shows Weakness—Canners Holding Off Firm Market— 
Too Much Rain in Sections—Tomato Canners Finishing— 
The Bright Future of the Canning Industry. 


What might be called “canning season quietness and weak- ~ 
ness” has settled down on the canned foods market, much as we 
predicted it would, and those who depend upon sales profess to 
be worried. The canner who depends upon the profits from his 
sales is not worried, because he knows that the buyers will be 
back for the extremely small supply of canned foods being put 
up this season, and for the rapidly diminishing supply carried 
over from former years; and the canner is waiting. In fact, the 
canner is more inclined to turn down offers for his goods than 
he is to accept them, because he wants to take care of his good 
customers and he is not sure that he will have enough goods to 
do this. The way it looks now to the average canner his ware- 
house will be cleaned out sooner than he would like. So whether 
the buyers take the goods now or wait later to do so is imma- 
terial to these holders. . 

And yet despite the scarcity of canned foods and the light- 
ness of all packs, there are canners who are shading prices on 
their goods, as they always do when canning time is here, and 
they want to rush them onto the market to get ready cash. Habit 
is a wonderful force with most of us and with no body of men 
is it seen more distinctly than here. 

The past week has brought us reports of damage from too 
much rain. The rains have been veritable floods or cloudbursts 
in many sections, and have done considerable damage. It is too 
late to say that these rains will shorten the crops, for most 
crops have run their pace and are through, most corn canners 
and many tomato canners having run up what acreage they 
controlled. In fact, the surprising thing is to see tomato can- 
ners done this early in the season. But since the crops were not 
planted, and they were compelled to give their whole attention 
to the little that was out, it did not take long to use it up, and 
what else could they do but stop. Read over the reports from the 
canners in all sections and you will note that all are alike this 
year—light packs from very light acreages, and the season end- 
ing this week, for most of them. $ 

Since the better feeling has come over the market and prices 
have begun to advance a great many of the canners have been 
looking about to see if there is not some other article they can 
get busy on, and so take advantage of the good conditions, be- 
fore another season rolls around. So there is unusual atten- 
tion being given to pumpkin, sweet potatoes, sauer kraut and 
late string beans. But again this amounts only to a division 
of the apple. All these operators are compelled to depend upon 
such crops as are out, and any new ones that determine to come 


NG: 
| 
Complet Course 
: 
OOS 
3 


2 THE CANNING TRADE. 


into the game at this eleventh hour will only split with the other 
canners, and not actually add one case to the total for the year. 
In no section were there acreages of any crops which the can- 
ners, there located, could not easily have handled, and these 
edded cannes will merely make the run of all just that much 
shorter. If the growers are free they may profit by this addi- 
tional demand, bezause the canners will have to bid against each 
other for a supply, but the grower is the only one that stands 
to gain by this late interest. — 

As for the demand which is reported as quieting down, 
this was to be expected, and follows naturally after the rush 
of the pest month. Once the jobbers saw a fair supply of 
goods on their floors, they easily got over their panic, caused by 
the fear that they would be left without any goods; and then they 
drifted too far the other way. They stopped short, whereas they 
should keep on buying wherever good sales are found, because 
they can buy now at better advantage than they will be able to 
buy later on. They have not enough goods to supply their wants 
for any length of time, and they will have to come into the mar- 
ket soon. When they do they will find others there, in the same 
way, and there will be another flurry and steadily advancing 
prices. They scare easily, both from the fear of being caugh* 
short, and from an equal fear of having the market rise again~* 
them. In normel. seesons they would buy calmly to cover their 
wants for the year, but the year and the times are not normal, and 
that is why we see this “jerky” market. ; ; 

Secretary Hoover and all the leading financiers and capi- 
talists of industry. who are in a position to see the business 
situation 2s it exists and have the ability to forecast it, all 
agree that the worst of our troubles are now behind us and that 
we are due for a steady advance to better times. This they 
say about all lines of industry, and certainly so far as the can- 
ning industry is concerned, the future could hardly be brighter. 
That nightmare of hold over goods, from Government and in can- 
ners’ warehouses, has shrunk so steadily and so rapidly that 
it no longer causes a quiver in even the faintest hearted canner; 
but on the contrary has become a worry to the jobber and whole- 
saler lest there be not enough to go around. There is no way 
under the sun to produce enough canned foods, this season, of 
any kind, to overlook the market, even if demand slumps off 
in an unheard of way. Its a long, long way to the next canning 

“serson and new supplies, and a long winter and spring to get 
over before new goods can possibly arrive. The world must 
depend upon the stocks of canned foods now in existence to feed 
it for another vear. Are there enough? It looks very much 
like many will have to tighten their belts if they expect to get 
through. It will take careful hendling end no waste to make the 
supply lest, and that meens absolutely clean floors for the can- 
pers when thev begin business in 1922. That is something they 
have not faced in the past decade, even during the war, when 
demand semed to be insatiable and price meant nothing to the 
buvers. And yet there are men in the “dumps” over the out- 
look, and can see nothing but blues in front of them. Their lives 
pre bad, and they need to get their minds off their business for 
a while, so that when they return they will be able to see things 
zs they are, and not as the nightmare they have hed for the 
past two vears. We are in a new day in the canned foods in- 
dustry, with the future 2s bright es any resonable man could 
wish or expect. As President Cranwell of the Continental Can 
Company. has recently said, we are through with our readjust- 
ment problems. a thing that not all industries can boast. The 
c-nners were the first to feel the touch of adversity following 
the war and it is but right that they should be the first to come 
out of their troubles. 

As we have intimated the markets show weakness this week 
and there are many changes, mainly in a downward direction. To 
look for verv high prices on canned foods anytime this year or 
next is foolishness, we believe, but at the s»me time we think 
the present depression is but temporary and due to the causes 
we have explained. As scon es it is definitely known that the 
packs for 1921 have been completed, in the great staples. we 
mean, the market will react and prices will be firmer and a little 
higher. But there will be no runaway market, and particularlv 
none before the turn cf the new year, becouse the buyers will 
not want to be caught with heavy stocks at the time of inventory. 
This will serve to check buying, if the jobbers have enough to 
see them to the first of the year; but it does not mean that the 
buyers will not take every case of goods the canners now hold. 
They will and pay the price. 

The market has been excited by the flurry in canned fish 
prices. As with everything else the jobbers refused to believe 
that the salmon canners and others would not run their usual 
quota of goods, no matter what the market prices, or how much 


the loss. When they found that these canners had followed 


the suit of all others, then the jobbers tegan a scramble for sup- 
plies. And there are not enough supplies there, any more than 
there are in fruits and vegetables. The fish line has merely 
experienced its turn at attention, and it may quiet down, after 
ihe jobbers have taken scme goods, just as other lines have. 

_ The whole canned foods market is strong despite present de- 
clines in prices, 
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NEW YORK MARKET 
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Passing of Vacation Time Expected to Help the Market—The 
Buyers’ Strike Seems to be Over—Canned Fish Strong— 
Variations in Tomato Prices—Corn is Strong—String- 
less Beans Dull—Action Shown in Apples—Fruits 
Are Attracting Attention—Picked Up in Passing. 


New York, Sept. 8th, 1921. 


The Situation—The market as a whole in steady. Reports 
are arriving on various lines that have a tendency to produce a 
discouraging effect upon the one without lines to offer. 

Some lines show a spotty attitude, while others lean very 
strongly on the firm line. There are quite a few brokers that 
have a feeling that as soon es the week-end holiday season has 
gone that there will be a general improvement all along the line. 
Buying should and will increase, is the feeling expressed by all, 
when everyone will have returned from their vacations. 

The canned fish side is showing a very strong demand in 
most of its many lines, with an increase ahead rather than a 
falling off. There are some reports circulating regarding some 
of the catches on the Coast, but the market is awaiting further 
confirmations. 

New quotations have been issued on some Jersey lines, but 
further advices are awaited and are expected through shortly. 
Much attention is being paid to the new prices. It is expected 
that in this way the brokers will be able to check-up on the new 
crop figures. At least some that have been circulating through 
these channels of late. 

Many reports have been given out at this time. Some are in 
the form of statistics regarding the crops as were cared for in 
valious parts of the country. Some are confirmations of figures 
given out at the time, while others are in a way new and 
unlooked for. 

There seems to be reversal of the purchasing situation, both 
at home and on the other side of the Atlantic. This speaks well 
for the export trade. During the past two or three weeks there 
hes been a very different outlook given the whole industry. It 
is now even more noticeable than that shown in the beginning 
of the season, and then we thought there were big things going 
on. 

What has appeared to be a buyers’ strike has been-in evi- 
cence for some time, but now there is a break in sight, which is 
welcomed by all in the trade. This tightening has been in a 
way due to the stringent money conditions which was notice- 
able in the industry some time past. This condition was relieved 
end stocks began to move. 

The holding off of buyers produced much anxiety among 
the packers lest their hold-overs would not move, and with 
the new pack coming on, seemed to have the effect of cutting 
down estimates of packing this year. The drought in Europe 
was the first factor that produced a change in feeling. The lack 
of rain on the other side of the Atlantic produced a shortage 
there, and it reacted here by an almost immediate revival of 
export demand. American buyers seeing conditions as existed, 
immediately began buying for future needs, with the result that 
the last year’s hold-over was at once depleted and this year’s 
pack rather well taken up. 

Canned Fish—The market at one part of the past week ap- 
peared spotty, but was firm. There is a scarcity reported in 
many items. There is a keen interest being shown in all of 
the new packs. 

Salmon—Packers of pink salmon are holding for opening 
piices. What sales are made are at quotations that are some- 
times shaded. The Northwestern Fisheries Company have given 
out new prices. They vary somewhat with Association prices. 
The quotations, all f. o. b. Seattle, are as follows: Red Alaska 


salmon talls, $2.85; Alaska red salmon flats, $3.00; Alaska red 
salmon halves, $2.00; Alaska King salmon talls, $1.75; Alaska 
King salmon flats, $1.90; Alaska King salmon halves, $1.05; 
Alaska pink salmon flats, $1.25; Alaska pink salmon talls, $1.10; 
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Alaska pink salmon halves, 90¢; Alaska chum salmon talls, $1.00. 

Pink salmon on this market has had very little demand, with 
the canners generally holding stocks. Small lot sales have been 
made at $1.05 f. 0. b. Coast. Chums generally moving at $1.00. 
Taking red Alaska salmon, the demand has been very strong on 
the spot market, with the new packs being quoted at $2.35 on 
the Coast. 

Tuna Fish—The market generally is very firm. The reports 
circulating regarding the Blue Fin catches are very discouraging 
and to say the least, is not coming up to the anticipated esti- 
mate. Some high hopes are held for the catch to be made this 
month, but they are mostly only speculation at present. The 
white meat catch is also petering down to way below the original 
estimate. Fishers in general are very optimistic in their ac- 
tions as to the exact outcome on the late cutches. 

Sardines—Western sardines are reported very scarce, and 
some think there will not be sufficient to make canning worth 
while. Spot stocks are about cleaned out. From Maine comes 
the rumor that the catch is improving. Some brokers have esti 
mated that should the catch reach norml, and last until the com- 
pletion of the pack, the whole would aggregate but a small pack. 
Sales have taken place in fair size lots, with numerous inquiries 
being received. Some stock is reported, but in the main they 
are cleaned up pretty close. Quarter oil keyless have been re- 
ported as high as $3.00 during the week. 

Shrimp—Some inquiries have been noted, but the sales made 
are mostly for the old line, day-to-day consumption, which does 
not seem to leave this tinned fish, but clings as if to a brother. 
Brokers feel there will be an increased demand at a later date, 
and expect it will begin to pick up right after the holiday week- 
ends are over. No. 1s are being variously quoted at $1.90a 
$2.00 per dozen, while 1%s are turning at $3.70a3.80. Quite 
a few sales can be seen at these figures. 

Oysters—There have been some sales noted during the week 
but they are mostly from those that require replacement 
stock. With the advent of the fresh shell fish, the demand is 
looked for a decrease. There are always some who require the 
tinned product and their demand can almost always be met with 
stocks in hand. Some sales have been seen at $1.40a1.45 for 5 
oz. and $2.80a2.85 for 8 oz. 

Lobster—The 1921 pack is upon the maiket and sales are 
variously reported. While these sales are not in the abnormal 
class, they are there, which bids well to keep up the spurt as a 
whole. Some movement is noted that is not necessarily for con- 
sumption or replacement, but has the appearance of being for 
future sales. There aie many jobbers doing this as the aspect 
of the market is such as to make all want to be prepared for 
speculation. There are many jobbers doing this as the aspect 
\% flats at $3.25, while “4 flats are $1.75. A few sales may be 
seen a shade under these figures, but they generally hold well 
at these levels. 


Canned Vegetables—Some parts of this line have shown a 
decided tendency toward weakening. There ure some brokers 
noted that have been selling at prices very much below the open- 
ing prices, while others are striving to make sales at the open- 
ing figures. Some view the market as being quiet and firm 
with a possibility of strengthening. 

Tomatoes—Jersey 10s first quotations of new crops have 
heen reported at $5.00a5.25, while Maryland i0s are quoted at 
$4.50a4.75. There are quite a few sales noted at various points 
with prices varying to a great extent. Some packers are sell- 
ing a few small lots of 2s at 95c and 3s at $1.35, with 1s going 
forward at 60a62%c. Some comment is heard regarding the 
volume of business at this time. There seems to be but a small 
amount of transactions being made. Big packers say their 
prices will be higher when the larger sales begin in a short 
time. Most brokers are content to sit back and await further de- 
velopments rather than plunge too deep at present. With the 
big packers saying their stock will be higher, no one seems to 
show any alarm. Puree is not over active at present. There 
seems to be quite a steady demand that neither gathers mo- 
mentum or loses it, remaining at about the same strength. Not 
much is heard about the size pack or how the stock stands. Some 
inquiries are heard for this product, but the sales do not increase 
in volume. There are no registered quotations noted, being up 
to the jobber as a unit. 


Peas—Fancy grades are scarce with spot stocks well cleaned 
up. Inquiries continue to come in, but jobbers are at a loss as 
to where to locate the amounts called for. Many report as be- 
ing cleaned out of standard No. 4 Alaskas and standard No. 5 
sweets, with buyers not taking in large quantities. 

Corn—The entire market remains strong both for Maine 
style, State and Southern Maine style. All sections are reporting 
as of good quality and a fair acreage. This bids fair to hold 
up the prices when the real demand begins. A lot of sales have 
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been noted as being for after the holiday. Inquiries have been 
numerous with quite a little movement noticed. While not in 
carload lots, it has been in sufficient size to warrant a gigantic 
boom, they are there with plenty on hand to stem what demand 
may arise. Some stocks have reported raises with Western stan- 
dards bringing $1.05. Maryland Maine style turns at $1.00, 
while Maine fancy brings $1.65. 

String Beans—Of late this market has been dull and slow. 
Most brokers seem to have adopted the waiting policy and prefer 
to keep their herds off. Some sales are made but they are in 
the small lot class. Prices do not seem to change to speak of, 
no registered decline or rise is to be seen. 

_ Asparagus—Dullness has prevailed in this line for some 
time. There seems to be a something that makes jobbers feel 
as if they prefer to wait. Chain store buyers are and have been 
cn the market to help take away quite a few offerings. Only a 
few outside calls are heard, but there is plenty, apparently, to 
cover all present requirements. 

Succotash—Some activity to be noted but it does not seem 
to move as fast as other lines. Most buyers only give this prod- 
uct a glance. Few sales are noted, with only a few inquiries 
inducement for buyers to take up this tinned vegetable. The 
present prices do not seem to be any great inducement as quoted 
today are Maryland standard 2s at $1.15 and Maryland 
extra standards at $1.20. Fancy green lima succotash is chang- 
ing hands at $2.15 and standards at $1.75. 


Sweet Potatoes—Very few calls are heard and only ‘a re- 
markably few sales are noted for this vegetable. What move- 
et $1.75 with standard 10s at $5.50. There has been a slight 
increase in the price of standard 3s. 

Canned Fruits—There are some reports of export inquiries, 
but so far such busineess is to be made. On:y a few lines are 
noted as wanted, but the impetus such inquiries give to the 
market is sufficient to cause some speculation and it all tends to- 
ward better times. Most of the inquiries today are for apri- 
cots, cling peaches and pears. There is more or less of an ac- 
tivity to be noted throughout the entire market with many more 
calls being heard than in times past. Seems there are very few 
lines in a full state of completeness and the whole situation is 
marred, due to the withdrawals the packers have placed of late. 

Apricots—There is a good demand for this product, but 
stocks are scarce. The spot market is only partially complete 
end when new packs get in, they are taken right up. Some call 
is heard for export, but to date no real business has been done. 
California standard 2%s are quoted at $2.15, while California 
choice are turned at $2.40. 

Apples—Some activity is to be noted that will tend toward a 
lively market tefore long. There are reports from up-State 
that there is only sixty per cent. of a normal crop, but this 
report has to be confirmed and lacking the necessary substan- 
tiating of same there can not be very much credit paid to such 
rumors. The spot market shows quite some lifs, but stocks are 
moving out fast. Seems only the steady demand is prevalent, 
but this in time will wear a hole. Maine 10s are variously 
quoted at $5.85a6.00. State 10s are at the $6.25 level, with State 
8s going forward at $2.00. ; 4 

Peaches—There is quite a little interest to be noted around 
this fruit. The clings are attracting more than passing nottfce 
ot present, with many inquiries being received for both domestic 
end foreign trade. Standard 2% yellow clings are bringing 
$2.40 at present, against the former quotation of $2.25. ‘The 
whole line remains quite active on the items on which there are 
no withdrawals. There seems to be but an outline of items on 
the market. No one has a complete list. Standard frees 24s 
are not being quoted at present, which leaves the whole market 
for the clings. 

Pears—A great deal of interest has centered around this 
fruit. A number of chain store buyers have been in the mar- 
ket of late and an offering has but a short life. California Bart- 
letts are reported as being packed, canning only just beginning. 
California Bartletts, fancy 2%4s, are variously quoted as $3.25a 
$3.50, with a number of calls being heard. Choice California 
Bartletts are bringing $3.00. Kiefers are not far behind, with 
a number of movements noted and a lot of inquiries being re- 
ceived. Fancys bring $1.90, while extra standards go out at 
$1.60. 

Pineapples—The whole market on this fruit is firm.. Some 
demand exists, but nothing like has been in progress before. 
Reports say canners are in financial straits and are packing 
only what they have orders for. No. 1 grated is quoted at $1.30 
with No. 2 grated at $1.85. Hawaiian sliced extra 2s are $2.30a 
2.40, with extra 2%s of the same kind bringing $1.50, while 


No. 2 talls are turning at $2.35, 
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Rhubarb—There has been but a small amount of movement 
noted in this fruit, due somewhat to the ability of the consumer 
to purchase the fresh product, which is given the preference. 
Little activity is to be seen either in the old or the new packs. 
Prices remain in the main the same, little or no change either 
up or down. ; 

Strawberries—Some activity has been seen but it was only 
momentary. A number of inquiries have been noted with a 
few sales following. A large Western packer has not named 
any price on this fruit, due to the scarcity. Prices on this mar- 
ket remain as previously quoted with little or no change to be 


n. 

Blackberries—Not much activity is to be seen and only a 
few calls are heard. Chain store buyers are sonstantly on the 
job to see that no offering goes begging, but there are few of- 
ferings made. No reports have been heard regarding this pack, 
but some hope it will be of a size to carry over the future call 
to come. Extra standard 2s are quoted at $2.50, while fancy 2s 
would go forward at $2.75. 


PICKED UP IN PASSING 


According to the report of Woo’ & Stevens, Inc., the salmon 
situation from the producing end is one that would indicate very 
much higher prices before another pack is ready for delivery. 
There has been a good movement this summer and the carry- 
over in first hands will not be as large as last year by a good 
many thousand cases on all the different grades. : 

Reports are circulating from Astoria, Ore., that the Colum- 
bia River catch of salmon is “the poorest in years.” “One re- 
deeming feature of the season was the quality of the fish, which 
continued good almost to the last, and for that reason the large 
fish taken before the first of August went to cold storage plants, 
where they were mild cured.” 

The National Canners’ Association announces the annual 
pea pack as 8,207,000 cases for 1921 as compared with 12,317,000 
cases for 1920. Wisconsin preduced the largest amount, sending 
out 4,063,000 cases with New York ranking second with 1,282,000. 
Recent storms are reported as hampering the Florida Coast 
small. j 
and Gulf section catch of shrimp ,which is reported as being 
J. Arthur McMeehan, New York representative for Jessup 

& Roberts, large brokers in food products, is visiting at Rome, 
N. Y., his old home town. 

Bankruptcy proceedings have been filed by the Reedley Can- 
ning Company, of Fresno, Cal. The assets are given as $290,- 
815,000 and the liabilities as $336,145.00. 

At the Eugene Fruit Growers’ Association, Eugene, Ore., 
work of canning Bartlett pears has begun. Tons of pears have 
been shipped to the plant and they are ripening very fast. The 
string bean pack at this plant is expected to be short on ac- 
count of the hot weather experienced in that territory. Beans 
and beets are still being shipped the three plants of the as- 
sociation for packing. 

The Hawaiian Pineapple Company has announced that 
Harry E. MacConaughey, formerly assistant sales manager for 
the company in San Francisco, is to take the place of A. C. 
Baumgartner as sales manager. HUDS 


CHICAGO MARKET 


Business Moving Along Slowly—Buyers Taking Only Just What 
They Need—Canned Tomatoes Scarce—Peas Quiet— 
Pumpkin Attracting Attention. 


Chicago, Sept. 9th, 1921. 


The weather in this town is all that could be desired. Warm 
days, not too warm, and cool nights. Inspiring for hard work 
in the day and sound sleep at night. The canned foods brokers 
are all working hard and most of them are selling some goods— 
not many—but some, and the distribution of canning products 
is proceeding in an orderly but quiet way. 

It is impossible to arouse any excitement with crop reports, 
statistics, short deliveries or any of the usual methods which 
have come to be relied upon and buyers are buying just what 
they need or expect to need soon and no more, and cannot be in- 
duced to buy speculatively either by price or quality, persuasion, 
hope of reward or fear of punishment. 

Canned tomatoes are scarce and jobbers are buying stan- 
dards to arrive from the East now in transit. Indiana has ship- 
- ped some early packed tomatoes on future contracts to Chicago 


and they are arriving in good time as they are needed. 

Quotations from the East on standard 2s of 90c and stan- 
dard 3s of $1.85 have found some response from buyers and 
quite a number of carloads f. o. b. Maryland packers labels 
have been bought for prompt shipment despite the fact that 
shipments of future purchases from Indiana are now coming 
to this market. 

Canned peas are quiet and the report by statistics of an out- 
put for 1921 of about four and a half million cases less than 
the output for 1920 is not having an exciting or speculative 
effect, as the statistics had been discounted by information re- 
ceived by the brokers from various localities. 

Sales are being made of Wisconsin peas daily, however, 
and stocks and the assortments in first hands are being reduced 
more rapidly than buyers realize. 

Canners are standing firm for their list prices on peas and 
cannot be induced to shade them, especially for standard or 
faney goods. 

They are in some cases a little anxious to sell No. 3 sieve 
Alaskas and sweets of all three grades—standard, extra stan- 
dard and fancy—as they have more stock of that size than of the 
other sizes, but they are not willing to make any important con- 
cessions to secure business even on that size. 

Canned corn is attracting some attention for prompt ship- 
ment, ard seles have been made by nearby Illinois canners at 
$1.00 for standard grade less freight to Chicago. 

I understand that Iowa canners are naming 95c as the low- 
est price for prompt shipment f. o. b. cannery for either 1920 
or 1921 pack of standard No. 2 canned corn. 

Canners of pumpkin are promising early shipment, possibly 
as early 2s October Ist, end some contracts are being made for 
carload lots with Indiana canners at following prices: 

No. 2 pumpkin, f. o. b. Indiana, 75¢e; No. 3 pumpkin, f. o. b. 
Indiana, $1.00: No. 1 pumpkin, f. 0. b. Indiana, $2.75. 

I have heard that these prices have been shaded about 5 per 
cent. in a few instances. 

A number of our wholesalers are buying canned pumpkin 
from Southern canneries in Louisiana, Mississippi and Tennessee. 
They claim that they get earlier shipment from those States and 
that the pumpkin is of excellent qualiy, free from moisture avd 
sweet flavored. 

There is an apathetic condition in the canned foods market 
which confronts one everwhere. 


It is the result of changing the methods of sale to spot buy- 
ing from future contracting. The result has been to take away 
from the canning industry a great deal of the interest which 
existed because of the speculative feature in future buying. The 
change seems to have taken a lot of “pep” out of the selling 
and buying of canned foods. Whether it will be better for 
all concerned is a question. I think that the wholesale grocers 
and retail grocers will return to the old method of contracting 
for future canned foods next season. The experience of this 
year, the disappointments in deliveries the loss of important and 
profitable business from their retail customers is going to bring 
them back into line to buy futures early and freely. 


WRANGLER. 


MAINE MARKET 


Dry Weather Hurting Crops—Many Corn Canneries Will Finish 
this Week—-A Good Yield as a Rule—Sardine Canneries 
Opening—Canners Ready to Start on Apples— 
F. B. Greene is Dead. 
Portland, Maine, Sept. 9, 1921. 

After a cool August, September has been very warm. Rain 
is still needed badly, farmers throughout the State being short 
of water for stock. Milk has advanced in some sections 4¢ and 5c 
a2 quart, due to the pastures being so dry that cattle have been 
brought in and have to be fed and watered as in the winter 
months. Reports indicate that the potato crop is surviving 
the drouth, and plants showing green and vigorous, and the 
“fruit” proving of good quality and good yield; with no market- 
able stock left in other sections, Aroostook should enjoy a pros- 
perous season. 

Corn—Many factories will finish work this week, and by 
the 15th the season will be practically over. The yield per acre 
is proving a little better than was at first anticipated, and this 
will help materially in making a good delivery on present con- 
tracts. The fields have been very dry, so much so that the outer 
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skin on the kernels has become thick. However, the factories 
all report that they are packing very good quality corn this 
season. There is no corn to be offered at this time, therefore, 
no new prices to report. Most of the contracts were completed 
at $1.40, while prices of $1.60 and up have been heard. 

Sardines—One by one the factories are opening up along 
the coast, but on a small scale only. It is difficult to get fish 
suitable for the sardine business, there having been no “summer 
run” in Maine waters this year. Several factories have started 
work within the past ten days; others still remain closed and 
say that they will continue to do so unless the business takes a 
very decided turn for the better. This lack of new goods has 
strengthened the market noticeably, and the price today is $2.85 
for standards, with further advance in sight. 

Apples—The close of the corn canning season turns the 
packers’ minds to apples, and fruit buying has consequently 
quickened up in the past few days. More than one packer has 
withdrawn from the canned apple market on the plea that he 
is not able to buy more fruit in his locality. Apple is selling 
today at $5.25 f. o. b. factory for nice goods, and there is every 
prospect of a $5.50 price this month. Reports this week from 
the United States Bureau of Crop Reports give the expected 
yield of apples in Maine as 608,000 barrels, which is 78 per 
cent. of a full crop. 

Deaths—Miss Emily Poole Baxter died September 4th at 
the family summer residence in Portland, Maine. She was the 
daughter of the late James P. Baxter, and sister of C. L. and 
E. R. Baxter of the Portland Packing Company, and of H. C., 
J. P., Jr., and R. H. Baxter of H. C. Baxter & Bro.; also of 
Governor P. P. Baxter. 

Fred B. Greene of Portland died at his home here on Sep- 
tember 3rd, after a very brief illness. Mr. Greene was one of the 
oldest canned foods men in the business from point of service, 
having been associated with the industry for more than forty 
years. He was for fifteen years with the H. F. Webb Company, 
and for about the same length of time with the Monmouth Can- 
ning Company, both of Portland. For the past few years he has 
been an active broker in canned foods and canning machinery 
and supplies. Mr. Greene was 63 years old, and leaves a widow 
and two daughters. 

MAINE. 


As Brokers View the Market 


Preston, Md., Sept. 7, 1921. 
Packing of tomatoes in Maryland and Delaware is now in full 
force with not more than 20 to 25 per cent. of the canners operat- 
ing and these are not running on full time. The crop per acre is 
very good, but the acreage being only about 15 to 20 per cent., 
nothing but a light pack need be considered. 
Spot Standard Tomatoes—No. 1 standard tomatoes, 55c; No. 
2 standard tomatoes, £0c; No. 3 standard tomatoes, $1.35; No. 10 
standard tomatoes, $4.35. 
A. W. SISK & SON. 


Indianapolis, Ind., Sept. 3, 1921. 

The worst thing that can happen to tomatoes, with the ex- 
ception of a killing frost, is excessive rain fall. During the last 
twenty-four hours practically all of Indiana has had approxi- 
mately an inch and a half rain fall, according to reports from the 
Weather Bureau. Tomatoes had already been seriously damaged 
by rains of the past ten days and much of the fruit now ripening 
is sure to be a total loss on account of the present down pour. 
No Indiana canner will be justified in taking on additional busi- 
ness at this time, who has sold the average amount of futures. 
Another such rain as we are now having before the middle of 
September and buyers can expect a pro-rata delivery. 

Even before this rain a number of growers had notified 
canners that they were now on their last picking and that next 
week would wind up their crop. The hot weather in July killed 
the bloom which should have matured the middle of this month. 
We believe in the history of the canning business and you can 
make no mistake in placing your orders now by wire. Prices 
are the same on corn, peas and tomatoes as quoted in last week’s 


circular. 
BERT C. KEITHY CO. 


AS EXPERTS VIEW BUSINESS CONDITIONS 
Commercial Agencies Report Improvements—New Energy Ex- 
pected in Bureau of Commerce. 


Jobbing trade reports are much more cheerful, especially 
from the South and West, and this optimism seems to have had 


a fairly good basis in a larger volume of trading for nearby 
Fall account, says Bradstreet’s in its weekly review of busi- 
ness conditions. In addition, adds the paper, the industrial sit- 
uation is regarded as having improved somewhat, there has been 
a marked improvement in the unemployment situation, an up- 
ward movement in cotton prices, grain marketing has been free, 
with exports heavy, and there is a better trend to late crop re- 
ports, cotton excepted. 

_ The labor situation has changed for the better, in that build- 
ing hands in several cities will resume work. Then, too, despite 
the talk of a railroad men’s strike, the feeling at Chicago is that 
the men will stick to their jobs. Summed up, it may be said 
that there is much better tone visible and somewhat more doing, 
but whether all this is merely a seasonal spurt must be left for 
time to determine. 


Dun’s Review, on the other hand, is more conservative in its 
statement regarding the situation. It says that “while recent 
gains have been extended in some instances, the lack of uni- 
formity in conditions continues, and various uunsatisfactory 
phases are still present. With no departure from the policy of 
cautious buying, revival of activity is necessarily gradual and 
checkered, and in some quarters is chiefly conspicuous by its 
absence. : 

“Preparations for an early opening of Fall trade in apparel 
lines have been checked by the return of warm weather, but 
some impetus to demand in different channels is imparted by the 
advancing season, and the fact that most merchandise stocks are 
depleted is considered a favorable augury.” 

Chicago.—Armour & Co. say that while farmer’s condition 
has improved and agricultural outlook, viewed from all angles is 
very encouraging, release of harvest hands this month will add 
greatly to the army of unemployed. Problem of unemployment 
will call for most skillful guidance toward proper solution, un- 
less industry revives on scale which now seems impossible. 
Pinch of necessity on the part of labor may bring that about just 
as pinch of necessity on the part of employers three years ago 
brought about higher wages. 


Washington, Sept. 5.—After being in office for just six 
months, Secretary of Commerce Hoover has practically completed 
in the Bureau of Foreign and Domestic Commerce the most thor- 
ough reorganization which has been made in any branch of the 
Government service under the Harding Administration. 

The greatly broadened work of the bureau in promoting 
foreign and domestic commerce is reflected in the publication to- 
day of the first issue of the weekly “Commerce _ Reports.” 
The daily “(Commerce Reports,” which for a number of years has 
keen issued by the Department of Commerce with a miscellaneous 
assortment of reports from consuls trade commissioners, and 
commercial attaches, was discontinued on August 31st, and. it 
now takes the form of a weekly of an entirely different character. 


WHAT THE CROP REPORTS SHOW 


Federalsburg, Md., Sept. 5th, 1921.—The tomato acreage is 
about 25 per cent. of normal around here. The dry weather is 
having a bad effect on them. Hot sun is drying up the vines 
and scalding the tomatoes, green as well as ripe, although some 
patches are better than others.—Will H. Clark & Son. 


Boonsboro, Md., Sept. 7th, 1921.—We have out about 3 per 
cent. of our normal acreage; on this acreage we will probably 
have a 75 per cent. yield. We will pack tomatoes only this year. 
Long Brechbill & Co. > 


Fredonia, N. Y., Sept. 6th, 1921.—Acreage not 50 per cent. of 
average for 10 years, getting only small yield. Peas, beans, 
tomatoes and corn good crop, but only small planting. Only 
running two factories, one idle. Working about half capacity. 
Selling conditions some improved lately, but very far from usual 
and normal at this time of year.—Fredonia Preserving Co. 


Eaton, Ohio, August 29th, 1921.—We have no tomato acre- 
age and are not operating factory this year—Camden Canning 
Company. 

Lapel, Ind., Sept. 6th, 1921.—Acreage much reduced. Corn 
yield fairly good. Tomatoes not up to normal either in quantity 
or quality. We are through on corn. Tomatoes depend on sea- 


-son.—Lapel Canning Co. 


Indianapolis, Ind., Sept. 6th, 1921.—We are not operating 
our plant this year. In our section no pack of peas, and very 
light in tomatoes, not over 20 per cent. of tomato pack of 1920. 
We may pack 12,000 to 15,000 No. 3s extra standard pumpkin in 
October and November.—Central States Canning Co. 
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Central Lake, Mich. Sept. 5th, 1921.—The dry weather in 
July and hot weather the past ten days has cut our corn pros- 
pects.to-probably (0 per cent. of a normal pack. Acreage about 
7d per cent.. Have no string beans. Beets and squash perhaps 
50 per cent. of normal. Acreage normal.—Central Lake Canning 
Company. 


THE RETURN OF “EDDIE” KERR 


“Eddie”. Kerr, well-known among the canners of Maryland, 
but particularly.the canners of Baltimore, comes back home after 
a period of detachment from the Marylend canning industry ex- 
tending over a period of about fourteen months. Asked as to his 
plans for the future, “Eddie” returns no definite answer. “I 
don’t know what I shall do,” said “Eddie,” “and may not I be 
permitted to do just nothing at all for a little while?” 

“Eddie” has accustomed himself to think only in terms of 
canning and it is likely enough that he will find his way back to 
the canning industry of Maryland. “Eddie” Kerr has many 
friends among the Maryland canners, whose good wishes surely 
attend him in any undertaking he may venture. 


PROPOSED DEFINITIONS AND STANDARDS FOR CANNED 
CORN, TOMATOES, TOMATO PULP AND PUREE 


National Canners’ Association Bulletin No. 82-4, August 25, 1921. 

(Note—All these proposed standards were published in The 
Canning Trade of August 22nd, 1921. We, therefore, pass over 
them to the final standards as given in this bulletin.) 

Strained Tomatoes and Tomato Paste— Final definitions and 
standards for strained tomatoes and tomato paste have been 
adopted, according to a statement issued by the Bureau of 
Chemistry. Unless valid objections to the definitions and stan- 
dards are received in the meantime, these will be transmitted 
for the guidance of Federal, State and municipal food officials 
on or about September 15th. They read as follows: 

“Strained Tomatoes is the product obtained by straining 
sound, ripe tomatoes, raw or cooked, through a screen that re- 
moves skins and seeds. 

“Tomato Paste is strained tomatoes concentrated by evap- 
oration, with or without the addition of salt, with or without the 
addition of basil leaf (Ocimum basilicum L.), with or without 
‘the addition of pure sodium carbonate or of sodium bicarbonate 
to neutralize a portion of the acidity, and contains not less 
than twenty per cent. of tomato solids determ:ned by drying in 
vacuo at 70 degrees C. 

“Concentrated Tomato Paste is strained tomatoes concen- 
trated by evaporation, with or without the addition of salt, with 
or without the addition of) jbasil leaf, with or without the 
addition of pure sodium carbonate or of sodium bicarbonate to 
neutralize a portion of the acidity, and contains not less than 
thirty per cent. of tomato solids determined by drying in vacuo 
at 70 degrees C. 

“Strained Tomatoes from Trimming Stock is the product 
obtained by straining sound peelings, trimmings and pieces from 
ripe tomatoes through a screen that removes skins and seeds. 

“Tomato Paste from Trimming Stock is strained tomatoes 
from trimming stock concentrated by evaporation, with or with- 
out the addition of salt, with or without he addition of basil 
leaf, with or without the addition of pure solium carbonate 
or of sodium bicarbonate to neutralize a portion of the acidity, 
and contains not less than twenty per cent. of tomato solids, 
determined by drying in vacuo at 70 degrees C. 

“Concentrated Tomato Paste from Trimming Stock is 
strained tomatoes from trimming stock concentrated by evapora- 
tion, with or without the addition of salt, with or without the 
addition of basil leaf, with or without the addition of pure sod- 
ium carbonate or of sodium bicarbonate to neutralize a portion 
of the acidity, and contains not less than thirty per cent. of 
tomato solids determined by drying in vacuo at 70 degrees C. 

Definitions and Standards for Canned Peas—The committee 
on definitions and standards several years ago approved the fol- 
lowing definitions of canned peas. This approval has received 
the sanction of the Department of Agriculture. However, they 
have not been been generally accepted by the trade and are be- 
ing reproduced at this time simply to call attention to the same. 
It has been suggested that the present trade standards promul- 
gated by the Secretary of Agriculture have only three grades: 

“Canned Peas are the canned vegetables prepared. from the 
well-developed but still tender seeds of the common or garden 
pea (Pisum sativum) by shelling, winnowing and thorough wash- 
ing, with or without grading and with or without precooking 
(blanching), and by the addiion, before sterilization, of the 
necessary amount of potable water, with or without sugar and 
salt. 


“Canned Pea Varieties—Early peas are peas of early matur- 
ing sorts having a smooth skin. 

“Sugar peas, sweet peas, are peas of later maturing varie- 
ties having a wrinkled skin and sweet flavor. 

“Canned Pea Grades—Fancy peas are young, succulent peas 
of fairly uniform size and color, unless declared to be ungraded 
for size, with reasonably clear liquor, and free from flavor de- 
fects due to imperfect processing. 

“Standard Peas are less succulent peas than the ‘fancy’ 
grade, but green and of mellow consistence, of uniform size 
and color, unless declared to be ungraded for size, with reason- 
ably clear liquor, though not necessarily free from sediment, 
and reasonably free from flavor defects due to imperfect pro- 
cessing. 

“Substandard Peas are peas that are overmature, though 
not fully ripened, or that lack in other respects the qualifications 
of the standard grade. 

“Canned Pea Sizes—No. 1 peas are peas which were, before 
percooking (blanching), small enough to pass through a screen 
of 9/32 inch (7 mm.) mesh. 

“No. 2 Peas are peas which were, before precooking (blanch- 
ing), small enough to pass through a screen of 10/32-inch (8 
mm.) mesh. 

. No. 3 Peas are peas which were, before precooking (blanch- 
ing), small enough to pass through 2 screen of 11/32-inch (8.7 
mm.) mesh. 

“No. 4 Pezs are peas which were, before prezooking (blanch- 
ing) small enough to pass through a screen of 12/382-inch (9.5 
mm.) mesh. 

“No. 5 Peas are peas which were, before precooking (blanch- 
ing), small enough to pass through a screen uf 13/32-inch (10.3 
mm.) mesh. 

“No. 6 Peas are peas not all of which were, before pre- 
ecoking (blanching), small enough to pass through a screen of 
13/32-inech (10.3 mm.) mesh. 

Miscellaneous Standards — The following definitions for 
pickles, sauerkraut and catsup were also adopted by the com- 
mittee on definitions and standards some time ago, and approved 
by the Secretary of Agriculture: 

“Pickles are clean, sound, immature cucumbers, properly 
prepared, without taking up and metallic compound other than 
salt, and preserved in any kind of vinegar, with or without 
spices; pickled onions, pickled beets, pickled beans, and other 
pickled vegetables are vegetables prepared as described above, 
and conform in name to the vegetables used. 

“Salt Pickles are clean, sound, immature cucumbers pre- 
served in a solution of common salt, with or without spices. 

“Sweet Pickles are pickled cucumbers or other vegetables in 
the preparation of which sugar (sucrose) is used. 

“Sauerkraut is clean, sound, properly prepared cabbage, 
mixed with salt, and subjected to fermentation. 


“Catchup (ketchup, catsup) is the clean sound product made 
from the properly prepared pulp of clean, sound, fresh, ripe to- 
matoes, with spices and with or without sugar and vinegagr; 
mushroom catchup, walnut catchup, et cetera, are catchups made 
as above described, and conform in name to the substance used 
in their preparation.” | 

Shipments to Canada Must Bear Name of Country of Origin— 
A memorandum from the Canadian Customs Department states 
that effective December 31, 1921, all goods shipped into Canada 
must bear the name of the country in which manufactured. This 
amendment to the present law reads: 


“That all goods imported into Canada which are capable of 
being marked, stamped, branded, or labelled, without injury, 
shall be marked, stamped, branded, or labelled in legible English 
or French words, in a conspicuous place that shall not be covered 
or obscured by any subsequent attachments or arrangements, so 
2s to indicate the country of origin. Said marking, stamping, 
branding, or labelling shall be as nearly indelible and perma- 
nent as the nature of the goods will permit. 

“Provided that all goods imported into Canada after the 
date of the coming into force of this section which do not com- 
ply with the foregoing requirements shall be subject to an addi- 
tional duty of ten per centum ad valorem to be levied on the 
value for duty purposes and in addition such goods shall not be 
released from Customs possession until they have been so mark- 
ed, stamped, branded, or labelled under Customs supervision 
at the expense of the importer. 

“Provided further that if any person shall violate any of the 
provisions relating to the marking, stamping, branding, or label- 
ling of any imported goods, or shall deface, destroy, remove, 
alter, or obliterate any such marks, stamps, brands, or labels, with 
intent to conceal the information given by or contained in such 
marks, stamps, brands or labels, he shall be liable on summary 
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conviction to a penalty not exceeding one thousand dollars, or to 
imprisonment not exceeding one year, or to both fine and im- 
prisonment. The Minister of Customs and Inland Revenue may 
make such regulations as are aeemed necessary for carrying out 
tu.e provisions of this Section and for the enforcement thereof.” 

In marking the goods, the words “made,” “produced,” or 
“grown,” may be used with the name uf the country of origin, 
to suit the circumstances, 


WOULD HASTEN END OF PROFITS TAX 


The New York Merchants’ Association on August 18 sent 
telegrams to the Hon. J. W. Fordney, chairman of the House 
Ways and Means Committee; to the Hon. Boies Penrose, chair- 
man of the Senate Finance Committee, and to Senators Wads- 
worth and Calder, urging that the repeal of the excess profits 
tax be made effective as of January 1 of this year instead of next 
year, as proposed by the House Ways and Means Committee. 

The telegram, which was signed by President William Fel- 
lowes Morgan, on behalf of the Association, reads as follows: 

“We urge that repeal of excess profits tax be made effective 
as of January 1 of this year instead of next year, as proposed 
by the House Ways and Means Committee. This tax is ex- 
tremely detrimental to business, results in serious discrimination 
between competing firms, is very difficult of administration, and 
imposes upon all corporations a great burden of cost for expert 
legal and accounting services. 

“The entire business community has long urgently demanded 
a simplification of our taxing system, and especially that other 
and more simple methods be substituted for the excess profits 
tax. 

Long Delay Detrimental—“The Treasury Department is al- 

ready several years behind in auditing and finally adjusting the 
returns of excess profits taxes, thereby subjecting the business 
world to long continued uncertainty as to the final amount of 
their tax obligations. This delay and uncertainty is extremely 
harassing and very detrimental to business interests. In our 
opinion, an end should be put to those conditions at the earliest 
possible moment. 
“We urge that the repeal date from the beginning of this 
ear.” 
, Mr. Fordney’s Reply—In replying to this communication, 
Representative Fordney wrote, under date of August 19, as 
follows: 

“I have your telegram of August 18, with reference to the 
excess profits tax 

“I believe, and urged that the repeal should be effective 
as of January 1, 1921, and the Committee had so agreed to report 
it However, the caucus decided otherwise.” 


BEAN CROP CONDITIONS AS REPORTED BY DEALERS 
ASSOCIATION 


(From California Fruit News.) 


The California Bean Dealers Association has issued the fol- 
lowing bulletin, dated August 24, on crop conditions based on 
information the Association has received recently from various 
secions of the State on the bean crop prospect: 

Orange County— Quality will be better than last year, the 
size being larger, the beans almost free from blemish and above 
the average quality for that district. Notwithstanding the re- 
duced crop in limas the crop will be enough better to yield as 
many bags as last year, if not more. 

Ventura County—Considered about 75 per cent. of normal 
yield per acre but the acreage has been reduced greatly since 
last year, acreage heretofore devoted to limas having been put 
this year to beets, biackeyes, pinks, ete. Quality looks fine. 

Los Angeles County—Looks good so far and quality better 
than last season. : 

An estimate of 900,000 bags for the entire lima section is the 
consensus of opinion among Southern California dealers. The 
same authorities say they look for a good yield of blackeyes. 
An estimate of from 500,000 to 600,000 bags for the State is con- 
sidered correct. 

Holland District (Below Sacramento)—About one-half of 
the 1920 crop planted to beans. Crop on the low ground look- 
ing good but on higher land poor. Growers- using sulphur in 
an effort to check red spider, which is showing a good deal in 
pinks and red Mexicans. 

West Sacramento—Very few late beans planted but crop 
is looking well. 

Natomas District—Generally speaking, crop looking good. 

Sutter Basin—Has but few beans this year but they are 
looking good. About one-half of the lands outside of District 
70 were planted to beans this year. In some places where beans 
were planted earlier and the moisture left the ground thy are 


not looking very well but in the lowér reaches of this outside 
land they promise a good crop. 

Modesto District—Estimated blackeye crop will be over 25 
per cent. more than last season and there will probably be 10 
per cent more Mexican reds. 

San Luis Obispo—About 75 per cent. of the acreage an- 
nually planted is in beans and the condition is about 75 per cent. 
of the average annual condition. Of the ultimate output 75 per 
cent. will be small whites and blue pods, 20 per cent. pinks and 
5 per cent. of other varieties. 

Lompoc—Total acreage between 12,000 and 15,000 acres, 
one-third planted to small whites, one-third to pinks and the 
balance divided between large whites, Mexican reds, red kidneys, 
Bayos cranberry and Henderson bush. 

Marysville Districi—Bean acreage normal so far as red 
kidney beans are concerned. About 80 per cent. of the usual 
planting of pinks and red Mexicans, and only 20 per cent. in 
whites. 

Generally speaking, the crop of pinks, cranberries, Bayos, 
limas and blackeyes will be of very good quality and yield heavy. 

The acreage of small whites and large whites planted is 
small but the crop will ke good. The crop will be very short 
as compared with previous years. Cranberry beans will be 
ready earlier than for several years past, proivded unfavorable 
weather conditions do not interfere. 


EVERETT JOINS SEARS & NICHOLS. 


The Sears & Nichols Canning Company, of Chillicothe, Ohio, 
announces the appointment of Mr. Frank E. Everett, late of But- 
ler & Sergeant, New York City, as Assistant Sales Manager, ef- 
fective September 1. Mr. Everett is a young man of ability who 
has slowly but surely won his way to his present notable ad- 
vancement. Beginning in the wholesale grocery business, he 
became buyer of canned fcods for Rochester Grocery Company, 
Rochester, N. Y. Later, he was with Curtice Bros. Co., of Roches- 
ter, N. Y. For some time he has been in the sales department 
of Butler & Sergeant, Inc., which firm released him with regret, 
but declined to interfeie with his promotion to his new posi- 
tion with one of the largest factors in the canning industry. 

The sales department of the Sears & Nichols Canning 
Compeny is now officered ¢s follows: Harry McCartney, Vice- 
President in charge of sales; A. H. Schmuelling, Sales Manager; 
Frank E. Everett, Assistant Sales Manager, in charge of whole- 
sale distribution; L. Laeger, Assistant Sales Manager, in charge 
of retail distribution and advertising; E. A. Moore, traffic man- 
ager, in charge of shipping. 


THE LEGALITY OF UNIFORM COST ACCOUNTING 
BY TRADE ASSOCIATIONS 


Uniform cost accounting by trade associations is not only 
legal but highly beneficial. This is the personal view of Nelson 
B. Gaskill, acting chairman of the Federal Trade Commission, 
as expressed, unofficially, to E. W. McCullough, manager of the 
Fabricated Production Department of the Chamber of Commerce 
of the United States and printed in the September issue of “The 
Nation’s Business.” - The Commission heartily favors such work, 
“provided it is done scientifically and accurately.” 

Only when cost accounting is used for “ulterior purposes,” 
such as finding averages or otherwise being made the basis of 
price-fixing, is it illegal. 

Trade association members have long realized the importance 
of cost accounting information, and some of them have attempted 
to deal with the problem from an educational standpoint; but ap- 
parently not all of them have restricted their activities to the 
educational angle, and so have aroused criticism by the Federal 
‘rede Commissicn and the Department of Justice. This has 
checked the efforts of others who were innocent of wrong-doing. 
It was to clarify the situation that Mr. McCullough wrote re- 
cently to Mr. Gaskill, asking for his opinion regarding uniform 
cost accounting as used by the producers of a certain line where- 
by they figured their cost under the same rules, including in them 
the same elements, and differing only in results because of 
variance in the size of plants, equipment, efficiency and local 
conditions. Such a standard plan would be uniform as to funda- 
mentals. 

The Commission’s Attitude — In reply Mr. Gaskill said: 
“There has been much misunderstanding and unfortunately not 
a little misrepresentation of the attitude of this commission 
on the subject of uniform methods of cost accounting. In fact, 
it seems to be difficult to secure, even for the most carefully 
worded statement, a proper appreciation of the Commission’s 
position, yet it is really very simple, namely, that it is strongly 
in favor of such work provided it is done scientifically and accu- 
rately and is not used for ulterior purposes in violation of 
the law. 
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“No governmental agency in this country, except possibly 
the ‘lreasury Department, has had so much occasion to ob- 
serve the existing defects in cost is glad to record its opinion 
that there has been, on the whole, a considerable improvement 
in recent years. The work accounting methods, but the Com- 
mission of this Commission would be greatly facilitated by fur- 
ther improvement in cost accounting methods and also, in fact, 
by a greater uniformity in methods provided proper methods 
are chosen as the models. 

“There has been a good deal of indifference and ignorance 
shown by individual companies regarding the methods of ascer- 
taining costs. Accurate cost finding in some cases, however, 
appears to involve an expense that some business men regard 
as greater than the benefits, while in some industries the tech- 
nical, or theoretical difficulties in getting accurate costs are no 
doubt very great. 

“As long as the principles of cost accounting are sound and 
the methods used are adapted to secure accuracy of individual 
results, and provided that the results are not used directly or 
indirectly for ulterior purposes of an illegal character, the Fed- 
eral Trade Commission is in favor of the study and development 
of uniform cost accounting by trade associations, or otherwise. 

“There is evidently nothing illegal in such q@ practice, 
but it“is always well to remember that though innocent in itself, 
it: has sometimes been perverted to serve the ends of collu- 
sive price control, and, when it is so used, no matter whether 
directly or indirectly, then restraint of trade is involved. 

“With respect to uniform methods of determining conver- 
sion costs the same principles and conclusions would also apply.” 

In elaborating this statememnt, Mr. Gaskill wrote further 
a little later: “Stated in another way, the conception of the 
Commission is that the efforts of a trade asseciation to educate 
the individual member in the application of svund principles of 
cost accounting in his individual business, are proper. But that 
any subsequent effort of the association to reduce the individual 
costs to an average or uniform cost basis and to procure the use 
of the group standard as a basis of price making by each of 
the individuals in the group, is improper. The individual must 
fix his own cost and his own margin. The group may not at- 
tempt to substitute a group average or standard either of cost 
or margin for the individual’s figures without being in peril of 
becoming an unlawful combination. 

“Applying this statement to your interpretation of our letter 
of the 25th, it may be said that for a trade association to set up 
and induce the use by its members of a scientific and accurate 
plan of cost accounting is not only legal but highly beneficial to 
the individual members of the association. The use of this legal 
and highly beneficial information by each individual in estab- 
lishing his own production cost and determining his own mar- 
gin, is entirely proper. If thereafter the association attempts 
to induce its members to disregard their own varying figures and 
use a common average or uniform figure of cost or margin 
or both, it has departed from its proper position of instructor 
and may easily take on the appearance of a price-fixing com- 
bination in restraint of trade or in suppression of competition. 

“How far the association can lawfully go in acting as the 
medium of exchange of cost data among its members can only 
be determined after the decision by the United States Supreme 
Court in the pending action against the American Column and 
Lumber Company et al. in which this question is involved. 

“In such an expression as this, nothing is ‘condemned’ by 
the Commission. The Commission renders judgment only after 
the trial of an issue of fact upon a complaint, after hearing. 
Such letters as this are advisory only, suggestions and nothing 
more, written in the hope that they may be helpful.” 

The “Cans” and “Can’ts’”—Commenting on this correspon- 
dence, Mr. McCullough says: “Believing that the chief function 
of a trade organization is the education of its members along 
proper lines, it is apparent that there is no bar, legal or other- 
wise, to their promoting cost accounting among their members 
within the restrictions mentioned in the correspondence. But 1 
can not too strongly emphasize what is also pointed out as to 
using this valuable information in a way which is clearly 
unobjectionable.” 

The Fabricated Production Department of the Chamber of 
Commerce of the United States has made a great deal of prog- 
ress in its efforts to develop uniform cost accounting within the 
various industries, and has accumulated information concerning 
about seventy such systems. Mr. McCullough urged that other 
trade lines not so supplied develop similar systems for the benefit 
of their members. 


SUGAR MEN CONTINUE TO SUE WHOLESALE GROCERS 


Arjay Davies Among Latest Victims—Canners May Take Hint 
As to Sacredness of Contracts. 

The Davies-Strauss-Stauffer Grocery Co. of Easton, Pa., 
has been sued for $146,054.55 by the Franklin Sugar Refining 
Company of Philadelphia on an alleged breach of contract cover- 
ing sugar bought last year at 22% cents a puund. This is one 
of the largest alleged sugar contract welching cases filed so far. 
Arjay Davies, president of the National Wholesale Grocers’ As- 
sociation from 1918 to 1921, is head of the defendant company. 


The plaintiff chrages that between July 1 and July 25 of 
1920 the defendant company entered into nine contracts whereby 
the company agreed to buy 2,470 barrels and 80,900 pounds of 
refined sugar at 22% cents. It is the plaintiff’s contention that on 
October 11, 1920, these contracts were repudiated, and the amount 
sued for is the difference between the contract price and the 
market price on August 9th last. 

The same refinery filed a suit for $47,495 with interest 
against Fulton, Mehring & Houser Co. of York, Pa., on some- 
what the same grounds, except that it was not so much a repudi- 
ation of contract as refusal to accept some of the deliveries. 

The Franklin concern has also filed a suit for $9,128.56 
against Breakstone Brothers, dairy product manufacturers of 
New York City. A few weeks ago the American Sugar Refining 
Company filed a suit for $43,886.34 against them. Both cases 
involve contract weiching. 
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Cc. L. JONES & CO. 
BROKERS 
CANNED FOODS AI:D PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


TWO OF OUR SPECIALTIES 
RETORTS 


Our Own 
Manufacture 
All sizes in 
Stock for 
Immediate 
Shipment. 


Made in two styles. Illustration shows double 
machine for tops, bottoms and bodies. Single 
machine cleans tops and bottoms only. 


A. K. ROBINS & CO. 


(BOB SINDALL) 
BALTIMORE, MD. 
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EDITORIAL JOTTINGS 


Suppose the market goes askew and everything seems to be 
wrong-side-up, don’t fume and fret and lash yourself into a rage, 
leave that for the heathen, but pull down rod and reel and go 
a-fishin’. This bit of homely counsel many will approve, but few 
will follow, for free advice has ever been honored more in the 
breach than in the observance. 

But, if you would get a new viewpoint of business conditions, 
a firmer grip on current events, get out in the open and look old 
Sol in the face. 
the neck carefully kept white by stiffly starched collars. 
wave and sun are wonderful vitalizers. 

The most beautiful water ways in all the world are in easy 
reach of canner and jobber. The clear, sparkling Kennebec and 
the picturesque Hudson; the broad-bosomed Chesapeake, the 
winding Rappahannock, the shore line of the blue Gulf, the 
Great Lakes of the Northwest and the myriad of lesser ones 
together with the swift-flowing streams of interior states, in- 
vite and beckon to partake of their store and enjoy the charms 
peculiarly their own. 

Three days or a week in the great outdoors, then back to 
cannery and office with a mind swept clear of confusing doubts, 
the heretofore doleful canner will realize he had been singing 
too long in a minor key; that the long habit of saying “business 
is rotten!” made him all too willing to accept it as true. 

Business is better—decidedly so. There is no evidence of a 
boom, but it has steadily improved since the time it was said 
to be at its worst. The surplus, at one time sufficient, it seemed, 
to last a generation, is surely being absorbed. The present daily 
output, at least in this section, is far below that of former years. 
On these two facts hangs a tale. 

Go a-fishin’. Sun rays expand contracted visions. 


Wind, 


Let him tan face and arms also that part of - 
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At the height of the recent little flurry in the canned foods 
market when tomatoes went back to something like their normal 
price, and corn and peas did likewise, we warned you that a slight 
slump was more than likely to occur, during the active canning 
time. Don’t be worried, tnen, at the present easing off of the 
market. It will come back. 


Last week we invited you, and all our readers, to express any 
ideas you might have as to matters which should be considered 
at the coming National Canners’ Convention. The answers have 
not been very prolitic. Now there are always a lot of men with 
ideas as to what these meetings should do, and it was to give 
them the chance to say so, that we made this invitation. That 
invitation still stands, but we do not want it to stand still. We 
want action on it. 

There has even been some discussion as to whether or not 
the Convention should be held this year, not so much on the part 
of the canners as by some supply men, who advocated that there 
be no Machinery Lxhibit. But that was back in the days when 
the industry was in the dumps—before the market prices ad- 
vanced, before the carry-over began to. fade as a mist before the 
sun. Now most men in the industry feel differently, and by the 
time January, 1922, rolls around all those no-Convention ad- 
vocates will be heartily in favor of a Convention, and a big one. 
As has been said, business is better in the canned foods industry, 
and in all industries, and is steadily improving, and with this im- 
provement comes a complete change of sentiment, and a desire, 
and even an eagerness, to push ahead and get busy. 


A great deal is made of the unemployment situation and it 
would seem to be serious, but, on the other hand, everyone seems 
to have plenty of money. Greater crowds than ever throng all 
sorts of amusement resorts, spending money in a lavish manner; 
they buy as they want, apparently, if one judges from the way 
high prices continue to rule in the retail shops; home builders 
do not seem able to erect houses fast enough to supply the de- 
mand, at sky-high prices; new automobiles are flashing about the 
streets and highways, and not all driven by hired chauffeurs. Un- 
employment used to mean poverty and distress, but it seems to 
have taken on a different meaning today. Or is it that our econ- 
omists were wide of the mark when they told us that the big 
wages and high salaries, of the war days, were being squan- 
dered in high living, and that the people were not saving? As 
a fact, the people must have been saving, else how could we 
have unemployment for so many months and yet a continuation 
of free spending? Old Gloom will reply that they are spending 
their savings and soon will be broke. Well, Old Gloom could 
always pick fly specks out of pepper or discord from the harmony 
of angels, and he should be taken at his worth, which is far be- 
lo,. zero. When you meet such a Gloom take him out gently, 
but firmly, and drown him in the nearest cesspool. 


Recent utterances of Postmaster General Hays, anent the 
proposed tariff bill would seem to indicate that this “tinkering 
with the tariff” will continue on the rest of this year and prob- 
ably well. into next year, before some kind of a tariff bill will 
be passed by our Congress. Speaking generally the canners 
are but little interested in a tariff bill as an industry, and 
there are, therefore, fewer men in this industry trying to grind 
their own ax than in most any other line. And that is all a tariff 
bill is: a political sop to henchmen at home. But it remained 
for our enlightened day and generation to evolve a tariff bill 
based upon American valuation. That is that the goods offered 
for import are not to be valued at their foreign cost or selling 
price, as has always been the case, but are to be valued at the 
price the same or similar goods sell for in this country. Under 
such a condition the imported goods are practically certain to 
be much higher-priced than American goods, at least as much 
as the amount of the tariff charged on them. And it would make 
no difference how high-priced the American article might be, the 
imported must be that price, plus the tariff. For boldness of 
stroke this proposition is only outdone by the candor and serious- 
ness with which the proposition is being considered by our tariff 
makers. That would afford protection with a vengeance, outdoing 
McKinley and all the tariff makers of the past by a thousand 
miles. Hitch up this kind of a tariff with some of our, as it 
were, infant industries that are crying for protection and we 
will have to wear fish-hooks on our pockets or nail our shirts to 
our backs to keep from being stripped to the buff. It is the 
‘“nerviest” proposition we have ever seen our representatives at 
Washington seriously consider. And yet we are not and never 
have been a free tariff advocate. 
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Take the matter of sugar, for instance, and which applies 
very directly to all canners. We all know that it was the im- 
portation of foreign sugars that broke the back of the high sugar 
market last year. Under the American valuation plan that im- 
ported sugar would have been valued at the American market 
price—let us say 25c. We do not know what the new tariff rate 
on sugars will be, but it is safe to say that it will be so fixed 
that such a tariff will more than bring the price of the import 
sugar to the American price, and it is a good bet, well above 
it. Then our benign sugar barons will add this import duty to 
their prices, making the new price, probably, 30c, and if they con- 
tinue to try to import it, as they will if the sugar barons have to 
import it themselves, they will add another 5c or 6c to our 
prices, and so on ad infinitum. A fine scheme, if they can get 
away with it. 

What would seem to be necessary, in our mind, is protection 
against some of our infant industries, and the prohibition of 
the issuing of licenses for the right to rob which would seem 
to be the goal of our lawmakers. At least they seem willing to 
stop at nothing when their henchmen demand it. It is about 
time the poor consumer had an inning and our lawmakers will 
do well to look to this fact. 


A STUDY OF THE FACTORS AFFECTING TEMPERATURE 
CHANGES IN THE CONTAINER DURING THE 
CANNING OF FRUITS AND VEGETABLES. 


By C. A. Magoon and C. W. Culpepper, Office of Horticultural 
and Pomological Investigations. 


Bulletin No. 956, U. S. Department of Agriculture. 


Note—The manuscript of this bulletin was submitted for 
publication February 27, 1920; circumstances of an incidental 
character interfered with its early issue. 

(Continued from last week ) 


’ Distilled Water—The first of these experiments was car- 
vied out with distilled water, using No. 2, No. 3 and No. 10 tin 
cans and pint and quart glass jars. In the case of the tin cans 
the water was filled to within one-fourth of an inch of the top 
and the device for holding the thermometer soldered to the can, 
making a steam-tight joint. In the glass a steam-tight closure 
could not be made, owing to the inability of the glass to stand 
steam pressure. 

Figure 3 shows the curves representing the temperature 
changes during the processing period and also the cooling in 
air and in water. These represent the averages of six tests for 
the rise in temperature during processing, but the cooling in 
water and in air are the averages of only three tests. The tem- 
peratures of the air and of the water in the different cooling 
tests varied somewhat, so that the curves are not absolutely 
uniform. The initial temperature was 20 degrees C. The tem- 
perature of the water in which the cooling was done varied be- 
tween 15 degrees and 18 degrees C. It is seen that the change 
in temperature at the center of the can is exceedingly rapid 
when the can is plunged into the water bath at 100 degrees C. 
In the No. 2 tin can the temperature of the bath is apprached in 
about eight minutes. It is also noted that the No. 3 can is only 
slightly slower than the No. 2, 1equiring only two or three min- 
utes longer to attain the temperature of the bath. The No. 19 
tin can is somewhat slower than the No. 3, but even here the 
temperature at the center approaches that of the retort in 15 
minutes. The temperature changes in the glass containers are 
very much slower than in the tin, requiring about 20 minuutes 
for the temperature of the center of the pint jar to approach 
that of the water bath, and about 27 minutes for the quart jar 
to reach the same temperature. There is thus a very marked 
retardation in the glass. When the tin containers are removed 
from the boiling water bath and placed in water at 17 degrees C. 
there is~a very sudden drop in the temperature at the center of 
the can. It falls to 30 degrees in a very few minutes, the rate 
of cooling being only slightly slower than the rate of rise in tem- 
perature. As will ke seen, the cooling in air is very slow when 
contrasted with the cooling in water. No cooling tests of glass 
in water, of course, could be made. In these tests in the cool- 
ing in air the glass cooled considerably faster than the tin. 
The diameter of the No. 2 tin can is less than that of the quart 
glass jar, yet the quart jar cools faster. This may have been 
caused in part by leakage around the cover of the jar, since a 
steam-tight closure was not possible, but it must be due largely 
to the fact that glass radiates heat faster than tin. The rate 
of cooling in tin is in the order of the diameter of the cans, the 
No. 10 being slowest, the No. 3 next, and the No. 2 fastest. The 
pint glass jar is faster than the quart glass jar or the No. 2 tin 
can. The temperature of the room was not constant, varying 


between 16 degrees and 20 degrees C. The length of time neces- 
sary for any container to reach any specific temperature is 


shown by the curves. 


In figures 4 to 7 are shown the eurves representing the tem- 
perature changes at the center of the various cans of distilled 
water when picessed at 100 degrees, 109 degrees, 116 degrees 
and 121 degiees C. Since a steam-tight closure could not be 
made in the glass, any temperature above 100 degrees fell 
to i100 degrees C. as rapidly as the temperature of the retort was 
lowered. The temperature at the center of the glass container 
was thus always at 100 degrees C. when taken from the retort, 
and the cooling curve from this starting point is all that is given. 
In the case of the tin cans processed at temperatures above 100 
degiees and cooled in air the sudden drop in temperature to 
100 degrees C, is not noted, the temperature falling gradually, 
and still more slowly as it approaches that of the room. These 
diieiences in cooling between the tin and glass containers are 
to be observed throughout the whole series of experiments. 


One fact of importance shown by the curves is that the 


length of time required for the center of any can to attain the 
temperature of the bath or retort is approximately the same for 
all the temperatures here used, except that in some tests the 
boiling-water bath required a slightly longer time. 

Brine—To determine whether the additin of salt would have 
any direct influence upon the rate of change in temperaturue in 
the can, comparative tests were made, using distilled water, 
a 2 per cent. brine, and a saturated brine. In figure 8 curves 
tor saturated brine and distilled water show that the difference 
between distilled water and a saturated brine is insignificant. 
From the results of these experiments it is concluded that the 
proportion of salt commonly added to canned materials has no 
direct eiiect upon the rate of change of temperature at the 
center of the can. 

_ Sugar Solutions—in order to get an idea of the possible 
effect that the addition of sugar to canned materials has upon 
the 1ate of change ot temperature in the can, comparative tests 
were made with 10 per cent., 30 per cent., and 60 per cent. 
cane-sugar solutions. This series of tests was made with No. 
3 tin cans in the boiling-water at 17 degrees C. as the medium 
10r cooling. In each ot the tests the cans were filled with the 
solution to within one-fourth of an inch of the top. The de- 
vice for holding the thermometer was soldered in place and the 
thermometer so placed that the bulp was at the center of the can. 
‘The curves in fguie 9 show the results obtained. The sugar 
solutions show no marked effect upon the rate of changes of 
temperature at the center of the can, where the concentration 
is 10 per cent. or less. ven in a €0 per cent. solution of 
sugar the etiect is less marked than might be expected. The 
efiect oi the sugar solution upon he rate of change of tempera- 
ture at the center of the can is due to the greater viscosity, which 
decreases the rate of convection in the sugar solutions. The 
value of the force which tends to produce convection currents in 
the solution depends upon the steepness of the gradient between 
the temperatur at the centre ot the can and the temperature 
at the margin of the soluion, so that the force ending to produce 


convection currents becomes less and less as the temperature — 


at the center of the can approaches that of the bath. It is 
known that the viscosity of the sugar solutions decreases as the 
temperature increases. It is this characteristic of sugar solu- 
tions that makes the temperature shown by the upward curves 
follow so closely that of distilled water. 

_ In the cooling off, however, there is an increase in the 
viscosity as the temperature falls. Also, as the temperature 
at the center of the can falls the temperature gradient between 
the center and the margin becomes flater; hence, the force tend- 
ing to cause convection becomes smaller and smaller, until finally 
the resistance due to viscosity is great enough to stop all con- 
vection, and the process becomes one of pure conduction, which 
is very much slower than convection. A pronounced flattening of 
the curve for 6 per cent. sirup at about 30 degrees C. is signifi- 
cant. The difference in viscosity at high and low temperatures 
makes the cooling curve much different from the upward curve. 
it appears from other tests that sugar solutions of 1 to 4 per 
cent. when added to materials which are canned have very little 
effect upon the temperature change in the can, but concentra- 
tion as high as 30 to (0 per cent. will have considerable effect. 

Starch Solutions—To study further the effect of viscosity 


upon the rate of change of temperature in the can 1, 2, 3, 4 and’ 


5 per cent. starch solutions were tested in No. 3 tin cans in the 
boiling-water bath. No cooling tests were made. Carefully 
dried starch was weighed out and enough water added to make 
1, 2, 3, 4 and 5 per cent. solutions, respectively. The starch 
was gelatinized or brought into colloidal solution by heating on 
a steam bath for one hour, with constant stirring, and at the 
end of this time enough water was added to each lot to equal that 
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lost by evaporation. Each lot appeared as a homogeneous gray- 
ish semi-transparent solution or paste. The lots were then cooled 
to 20 degrees C. put into cans, and the thermmeter-holding de- 
vice soldered to the cans, as described under “Distilled water.” 
Figure 10 shows the curves for these tests. Eaeh curve rep- 
resents the average of three tests. 


It is seen from the curves that the rate of change of tem- 
perature at the center of the can in 1 per cent. and 2 per cent. 
starch solutions is not very different from that in distilled 
water, although there is a slight slowing down of the process. 
Curve C, figure 10, shows that the first part of the process of 
the 3 per cent solution is very rapid, but when the center 
of the can reaches about 92 degrees C. there is a very marked 
slowing down of he rate of rise of temperature. Also in curve D, 
representing the 4 per cent. starch solution, the first part of the 
process is very rapid, but when the temperature at the center 
of the can reaches about £0 degrees C. there is a marked slow- 
ing down of its rate of rise. It stops almost entirely at about 
83 degrees and remains there for 10 to 15 minutes; then it be- 
gins to rise again, and gradually approaches the temperature of 
the bath. In the 5 per cent. solution the process is slow from 
the beginning. It is clear that in the 1 per cent. and 2 per cent. 
solutions and in the first part of the processes of the 3 per cent. 
and 4 per cent. solutions convection is occurring, which explains 
the rapid rise in temperature at the center of the can. In the 
5 per cent. starch solution and in the last part of the process 
of he 3 per cent. and 4 per cent. solutions convection is not oc- 
curring to any great extent, and the heat reaches the center of 
the can by conduction only. In the 4 per cent. solution the re- 
sistance due to the viscosity is not great enough to stop convec- 
tion in the first part of the process. The force tending to pro- 
duce convection becomes less and less as the temperature at the 
center of the solution approaches the temperature of the bath. 
Hence, convection continues in the solution until this force be- 
comes so small that it fails to overcome the resistance due to 
viscosity, when the process of convection stops. Then the heat 
is conveyed only by conduction. This is probably what hap- 
pened in the 3 per cent. and 4 per cent. starch solutions. Fur- 
ther change in the starch may have been a factor, as no tests 
were made to determine whether the starch solution had reached 
its maximum viscosity in the preliminary treatment The curves 
for cooling in water would have been interesting, but unfortun- 
ately they were not made. 


From these preliminary experiments it is concluded that 
the factors affecting the rate of change of temperature at the 
eenter of the can are the diameter of the container, he con- 
ducivity, thickness and radiative power of its walls, the tempera- 
ture, conductivity, and mobility of its contents, and the tempera- 
ture, conductivity, and movement of the medium surrounding it. 


Single-Period Processing—With the facts of the preliminary 
experiments in mind, work was done with the various fruits and 
vegetables commonly canned, for the purpose of determining to 
what extent these factors are of importance yn actual canning 
practice. No attempt to follow exactly the procedure of any 
specific canning method was made, the object being to get at 
the underlying principles and fundamental factors of the time- 
temperature relations rather than to check up on prevailing 
methods. 

String Beans—In the tests with string beans the green pod 
stringless variety was used. The beans were gathered from the 
field, brought into the laboratory, washed, broken into pieces 
one to cne and a half inchs long, and then blanched for five 
minutes in boiling water. They were then allowed to cool to 
room temperature and placed in the cans. Two per cent brine 
was added to fill the interspaces. They were then processed at 
100, 109, 116 and 121 degrees C. in No. 2 and No. 3 tin cans 
and in pint and quart glass jars. 

It is observed that the rise of temperature is almost as 
rapid as that of distilled water alone. In 12 to 13 minutes the 
temperature at the center of the No. 2 tin can approaches or 
attains that of the retort or bath, and in 15 to 16 minutes the 
temperaure of the No. 3 can approaches that of the retort or 
bath. It requires about 30 minutes for the pint glass jar and 
about 85 minutes for the quart jar to reach the same tempera- 
ture. It is evident that so far as time-temperature relations in 
the can are concerned there need be little difference in the time 
for the processing of No. 2 and No. 3 tin cans of string beans. 
A somewhat longer time obviously should be recommended for 
the glass containers. 

The temperature of the retort or bath is approached in 
practically the same time whether the processing temperature 
is 100, 109, 116 or 121 degrees C. Furthermore, the rise in tem- 


perature is so prompt that the stirring of the material, as in an 
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agitating cooker, would be of no advantage in distributing the 
heat throughout the can. 

. It is to be understood that the temperature here measured 
is that of the liquid surrounding the beans. No record was ob- 
tained of the actual temperature of the beans themselves, but it 
would take at most only a few minues longer for the heat to 
reach the center of the beans. 

: Records of the temperature for the cooling, both in air and 
in water, were obtained. They are very similar to the cooling 
of distilled water, but are somewhat slower. Here, again, the 
very great difference in the rate of cooling in air and in water 
should be emphasized. When the containets were cooled in 
water the temperature fell to 30 degrees C. in 10 minutes or 
less, while it took more than 3 hours to fall to the same tem- 
perature in air. In the glass, where a steam-tight closure could 
not be made, any temperature above 100 degrees C. fell to 100 
degrees as rapidly in the container as in the retort, so that the 
temperature of the glass containers was almost 100 degrees 
when removed from the retort. 

The temperature changes obtained in these tests are easily 
understood when the composition of the beans and the character 
of the pack are held in mind. The string beans contain only a 
small proportion of starch or other colloidal material which 
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Fic. 11.—Time-temperature relations for string beans in 2 per cent brine when processed 
in No. 2 tin cans at 100°, 109°, 116°, and 121° C. and also when cooled in air and in 
water. The curves representing the rise In temperature during processing and the fall 
in temperature during cooling In water were plotted from readings made at intervals 
of § minute and 1 minute; those representing cooling in air, from readings at in- 
tervals of 5 to 10 minutes. Risc im temperature when processed: A, At 100° C.; 
B, at 109° C.; C, at 116° C.; D, at 121° C. Fall in temperature when cooled: a’, From 
100° in water at 17° C.; 0’, from 109° in water at ‘17° C.; c’, from 116° in water at 
163° C.; d’, from 121° in water at 162° C.; a, from 100° in air at 16° to 20° C.; 
b, from 109° in air at 19° to 22° C.; ¢, from 116° in air at 18° to 22° C.; d, from 
121° ip air at 19° to 22° C. 


would readily go into solution or gelatinize, so the free liquid in 
the can is thus maintained throughout the processing period. 
This medium allows of convection, which rapidly distributes the 
heat throughout the can. 


The surface tension between the liquid and the insoluble 
particles of material tends to obstruct convection currents, but 
since the pieces of material in this case are comparatively 
large the effect of the force of surface tension is correspondingly 
small. However, if the material is finely divided, as when it is 
ground in a food chopper, the surface tension is increased to 
such an extent as to cut down very greatly the rate of change 
of temperature. 


Experiments were also made to determine whether the full- 
ness of the pack has any effct upon the rate of change of tem- 
prature in the center of the can. In cans packed extra full and 
in cans lightly packed the differences were found to be so small 
as to be almost negligible. However, when the beans are thor- 
oughly cooked they may be packed in the can so tightly as to 
make the interspaces filled with liquor more or less discontinu- 
ous, in which case there is a very marked slowing down of the 
temperature changes at tke center of the can. 


Peas—The variety of garden peas used in these tests was 
the early Alaska. The peas were gathered from the field as used 
and brought into the laboratory and shelled by hand. In some 
of the tests the peas had somewhat passed the prime stage for 
canning. No attempt was made to grade them. They were 
blanched five minutes in the boiling-water bath and cooled to 
room temperature. The tin cans were filled to within one- 
fourth of an inch and the glass jars to within half an inch of the 
top. Then enough 2 per cent. brine was added to cover the peas. 
Each kind of container was processed at 100, 109, 116 and 
121 degrees C. They were each cooled in air, and the tin cans 
were also cooled in water. Figure 15 shows the temperature 
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record of a No. 2 can during the processing period at the vari- 
ous temperatures and also the cooling in air and in water. Fig- 
ures 16, 17 and 18 show the temperature curves for the pro- 
cessing period in the No. 3 tin can and in the pint and quart 
glass jars, respectfully. 

It is observed from these curves that the temperature rises 
very rapidly. The No. 2 tin can approaches the temperature 
of the retort, or bath, in about 12 minutes, the No. 3 can in about 
15 minutes, the pint glass jar in 30 minutes, and the quart jar 
in about 35 minutes. The temperature changes are like those 
in string beans except that the time required to pass 
through the last degree is in most cases very much longer in the 
peas than in the string beans. Some viscous colloidal material 
cooks out into the free liquid during the processing period. The 
liquid seems to reach such viscosity as to step convection cur- 
rents at this point. The viscosity does not have to be very 
great in order to stop convection when the difference in tem- 
peratures at the center of the can and at the margin is one 
degree or less. 

The difference in cooling in air and water is very marked, 
as is shown by the curve in figure 15. The curves for cooling 
in water show a marked slowing down of the fall of tempera- 
ture when it reaches about 45 degrees C., in those curves cool- 
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Fic. 15.—Time-temperature relations for peas {n 2 per cent brine when processed in 
and 121° C, and also when cooled in water and in 
The curves representing the rise in temperature during processing and the fall 


No. 2 tin cans at 100°, 109°, 116°, 
air, 


in temperature during cooling in water were plotted from readings made at Intervals 
of } minute and 1 minute; those for cooling in air, from readings at intervajs of 
5 to 10 minutes. Rise in temperature when processed: A, At 100° C.; B, af 109° C.; 
Cc, at 116° C_; D, at 121° C. Fall in temperature when cooled. a’, From 100° in water 
at 20° C.; b’, from 109° In water at 17° C., c’, from 116° in water at 20° C.; d’, from 
121° in water at 19° C.; a, from 100° in air at 26° to 30° C.; b, from 109° in air at 
24° to 28° C.; e, from 116° in air at 24° to 28° C.; d, from 121° in air at 24° to 28° C. 


ing from 121, 116 and 109 degree C. The one processed at 100 
degrees does not follow the same course as the other three. Dur- 
ing the processing at the higher temperatures some soluble col- 
loidal matrial was cooked out, which formed a solution so viscous 
as to stop convection at this point in the cooling. This does not 
occur in every case, and the rather mature condition of the sam- 
ples used in these cases perhaps explains its occurrence here. 

As in string beans, there need be little difference in the length 
of the processing period for No. 2 and No. 8 tin cans, as far as 
the rate of change of temperature at the center is concerned. 
The time for the processing of glass jars, however, should be 
longer. 

Stirring the material during processing is of no advantage, 
because there is no difficulty in getting the heat to the center of 
the can. 

It must be remembered also that the cooling is much faster 
in air than in the retort. If the cans are left packed in the re- 
tort to cool, the temperature may remain above 100 C. for 1 
hour or longer. If the processing has been sufficient, a rapid 
cooling is of advantage, because the high temperature con- 
tinues to alter the flavor and quality of the product. 

Here, again, the temperature records shown are for the 
liquid filling the spaces between the peas, no attempt being made 
to measure the temperature within the peas themselves. This 
could have been done with suitable thermocouples, but it could 
not take more than a very few minutes for the heat to be con- 
ducted from the surrounding liquid to the center of the peas. 
If the peas are fresh and sound the organisms to be destroyed 
would be on the surface and not in the center of the peas. 

Lima Beans—The variety of lima beans used in these tests 
was the dwarf garden kind. The beans were full grown but 
not dry and were in prime condition for table use. They were 
gathered, brought into the laboratory, and shelled by hand. The 
shelled beans were washed and packed tightly into the cans with- 
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out being blanched, and only enough 2 per cent. brine added to 
cover the beans. ‘they were processed in the same way as the 
string beans. ‘lhe results are shown in figures 19 to 22. 

it will be seen trom these curves that the rate of tempera- 
ture change in lima beans does not differ essentially from that 
in string veans. ‘lhe stirring ot the material during processing 
is unnecessary. Cooling tesis in water were not made, and the 
curves tor cooling in air, which were found to be very similar 
to those tor string beans, are omitted, as they add nothing of 
value. 

Asparagus—Rather comprehensive studies were made with 
asparagus, which included experiments to show the effect of dif- 
terences in the nature ot the pack and the comparative etfects 
or water and of brine upon the rate of change of temperature. 
‘Lests relating to the rate of cooling both in air and in water 
under these different conditions were also made. No perceptible 
ditierences were observed when water and when brine were 
used, or when different kinds of packs, viz.: whole tips or one- 
half-inch pieces, were employed. Une set of curves, therefore, 
illustrates what was obtained in each case. Figures 27 to 30 
snow the curves tor asparagus prepared by washing, cutting 
the stalks into one-halt-inch pieces, and packing into the con- 
tainers, after which Z per cent. brine was added to fill the 
interspaces. 

it will be noted that the curves for asparagus do not differ 
essentially trom those of string beans. The cooling in air and in 
water also gave curves entirely similar to thore ot string beans. 

Asparagus does not contain any large amount of soluble col- 
lidal materials to cook out and change the viscosity of the sur- 
rounding liquid to any great extent, although it easily collapses 
when it is cooked too long or at too high a temperature. 


Sweet Corn—The variety of corn used in these tests was 
Stowell’s Evergreen. The corn was picked the same day that the 
test was made, and only ears that were in prime condition for 
canning were used. It was husked, the silks removed with a 
coarse brush, washed, and then cut off the cok “Maine styie,” 
i. e., about one-third of the grain was cut uway with a sharp 
knite and then the rest scraped from the cob. A liquor of 
2 per cent. salt and 6 per cent. sugar was prepared and added 
to the corn in the can to give the proportion of 5 parts of corn 
to 1 part of liquor. It was then processed in the various con: 
tainers at the difterent temperatures, as in the previous experi- 
ments. Figures 31 to 34 show the results of these tests. 


These curves indicate that the heat penetrates into the cans 
very slowly. It requires two hours to approach the temperature 
of he retort in a No. 2 tin can and nearly three hours to reach 
cne same temperature in the No. 3 can. In one and one-half 
hours the pint giass jar approaches the temperature of the retort 
and in about two hours the same temperature is reached in the 
quart glass jar. It is very evident, therefore, that little con- 
vection is taking place. Convection is prevented in part by the 
finely divided condition of the corn, and further by the viscous 
condition of the liquor, which results from gelatinization of the 
starch. The differences in the rate of change of temperature be- 
tween the No. 2 and No. 3 tin cans are very great, indicating 
the necessity of different processing periods. The difficulty 
of getting the heat to the center of a No. 3 can and the quart 
glass jars is so great that it is advantageous to can sweet corn 
in No. 2 cans or in pint glass jars. It is to be noted that the 
low conductivity of the glass cases to be a factor here, and the 
low conductivity of the glass cases to be a factor here, and the 
rate of change of temperature follows more nearly the order of 
the diameters of the containers, i. e., the pint glass jar is fastest, 
then the No. 2 tin can, the quart jar next, and the No. 3 can 
slowest. This order is quite different from that of string beans. 

Stirring the material would very greatly add in getting the 
heat to the center of the can for corn prepared in the Maine 
style, and for this reason agitating cookers might be especially 
advantageous for handling corn packed in this manner. 

Figure 31 shows the record of cooling for a No. 2 tin can 
in air and in water. The cooling in air is considerably slower 
than that of string beans, but the differences are not so great 
as might be expected from the differences in the rise in tem- 
perature. The cooling in water, although very much faster than 
the cooling in air, is still very slow in comparison to the cool- 
ing of string beans in water. It requires about 1 hour and 20 
minutes for the corn to fall to 30 degrees C. in these tests, 
whereas string beans required only 10 to 15 minutes. These dif- 
ferences in the rate of cooling in air and in water. It required 
about tremely important when it is remembered that high tem- 
peratures seriously affect the appearance and flavor of the corn. 


(Continued next week) 
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Stevenson Automatic Lock q 


Body Forming Machine 


This machine is adapted to Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachments for soldering 
the bodies, or without soldering at- 
tachment, alsowith orwithout notch 
ing attachment for dry products. 

The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment. 
and can be quickly changed for 
various size cans: is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 

242 to Diam. Length 5% in. 


STEVENSON & CO,, Inc. 
~ 601 -6 S. Caroline S. 
“Patents Applied for” BALTIMORE, MD. 


POSS G4 


AYARS ROTARY SYRUPING MACHINE 


This machine automatically fills cans or glass jars 
within exact distance from the top regardless of the fill 
of fruit or solids put in the can. 


There are eight valves with soft rubbers and are 
automatic in operation. The valve does not have a 
stem to go down to mash the fruit, but only a flat, thin 
plate to press down the fruit The valves have no 
sliding sleeves to wear and leak, liquid flowing in cans 
direct. 


The can having a 15 inch lift, will operate when 
over-filled on material such as pears, apples, peaches, 
string beans and the like. 


Write for descriptive circular and prices. 


AYARS MACHINE COMPANY, Salem, New Jersey 


BROWN BOGGS COMPANY LTD., Hamilton, Ont., Sole Agents for Canada. 
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FIDELITY 
CAN 


W. E. WILSON, President 
BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


ooo 


Fidelity Can Company 


Baltimore, Md. 


SANITARY AND CAP HOLE | 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top : 


Oyster CAN S 
Prices Quoted on Request 


ATLANTIC CANS 


ooo 


President 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :-:-: MARYLAND. | 


q 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth.. 4 00 

Green, 
“White, Large.. 4 25 

Green, 
“White, Medium... ...... 
Green, 
White Small _... ....... 
“ Green “ 

65 Tips White Sq 

“ Green, 8q.... 3 73 
BAKED BEANSt-No. 1, Plain.............. so 
= “1, In Sauee........ 80 


BEANSt—No. 2 String, Standard Green % 


sid “ 2 Stringless, Std .... ...... 1 00 
“ 10, 5 00 


2. 


White Wax Standard 1 00 


“Standards... ...... 
9, Red Kidney. Stand... 1 20 

BEETSt—No. 3, Small, Whole 1 60 
= Standard,” 10 


OORN!—No. 2, Std. Ever.. f.o.b. Balto 1 00 
gtd. Ever., f.0. b. Co... 1 06 


Shoepeg f.o. b. Co. 1 05 
§td.Shoepegf.o.b.Balto. 1 10 
‘Ex .8td.Shoepegf.o.b.Co. 1 15 
“Fey Shoepeg f.o.b.co. 1 25 
‘Std. Maine style Balto ‘1 10 
2 Std.MaineStylef.o.b.Co. 95 
Std. Maine BStyle..... 1 05 
“ Ext. Std. Style f.o.b. Bal. 1 15 
“Extra f.o.b. County...... 115 
‘Extra Std. Western........ ..... 
“Standard Western......... ...... 
HOMINY!—No. . Out 
3 Ou 
MIXED No. 2—12 Kinds..... 1 09 
BLES FOR SOUPTS “ 10 50 
OKRA AUD 2, Standard............ 149 
TOMATOES! “ 3, Out 
PEAS? 2s—Nvu. 1, Sieve...... f o b factory 


No. 4, 


No 1, 


EJ S8tds. No.4Sieve 76 
Fanvy Petit Pois......... 

PUMPKIN]—N > 3 Standard 


. 


4 
f.0.b'coast 


0. 
2%, Cal. 


Sa SB 


THE CANNING TRADE. 


(t)Thos. J. Meehan & Co. 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: (t)Jos. Zoller & Co., Inc. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued. 


Balte. N.Y. 
SUCCOTASHI—No. 2, Green Baans...... 200 115 
With Dry Beans 125 1 75 
New York State............ .....- 1% 
SWEET POTATOES}]-No. 2, Standard Out 1 05 
‘No.3 8td.f.o.b.Balto 135 1 25 
Std. f.o.b.Co. 135 Out 
98td.f.ob 7 Out 
10, Std. f.o.b.Co. 4 50 5 60 
TOMATOES} No. 10. Fancy, f.o.b. Bal. Ou Out 
Jersey, Fac’y ...... Out 
Stand., ‘* Balto 45! 475 
Stand. Co... 450 Out 
3. Sani.5% in. cans145 1 20 
‘ Jersey, f.0.b. Co. Out Out 
Ex. Std.. “ Balto. 150 Our 
Stand, ~ +2 140 
Stand. Co... 1 40 
Seconds, 


9, Stand., 80 
1, Stand., 55 

Cal. 108 


2. 
55 

CANNED FRUITS 
APPLES—No. 10. Me 
10, 5 85 
APPLES! No. W./ Md, \tob Cow... Out 
10 ( Pa. f.o.b, Balto... 5 25 

a., 


APRICOTS—No. 2%. Cala Choice...... $25 


BLACK BERRI 2. Standard... 1 35 
. 9 60 
2, Preserved... . .. 
2, In Syrup... 1 25 
BLUEBEK RIES—No. 
CHERRIES§—No. 2, Seconds, Red......... 1 25 
White... . Out 

Rea stand Water........ 
* White  @yrup....... 2 25 
i Ex. Preserved...... 2% 
Red Pitted............ Out 
* Choice 24s 285 
GOOSEBERRIES§—No. Stand. 1 60 
9 00 
PEACHES*—No. 2, "Stand. L.C... 2 
%. “ Bx. 84.” .. 3% 


PEACHES*—No. 1, Ex. Sliced Yellow 1 69 
S8tandard White..... Out 

Ez.“ 
Seconds, White ..... Out 

. 3.3: anda ds, White. 2 00 
Yellow 2 25 
 hite.. 2 75 
Yellow 3 06 
Selected, Yellow..... 3 50 
Seeonds, White...... 1 75 
Yellow... 2 00 
Pies Unpeeled........ 1 25 


No. 10, “ 


Ex. 


Peeled............ 8 00 
PEARSt—No. 2, Seconds in Water........ ...... 
Standards “ 


CANNED FRUIT PRICES—Continued. 


N.Y 

PEARSt—No. 3. Standards in Water....175 180 

Syrup... -22% 255 

250 260 

PINE- No. 2. BahamaSlicedExtra Out Out 

APPLE*- “ Grated "...... 13 

Sliced “ Std.Out 1 85 

Out 

7 2%, Hawaii Sliced Extra 310 250 

2. “Extra 250 240 

Stand. .. 2% 

‘Grated Extra 2275 3:00 

“10, Shredded Syrup........ Out a... 

10, Crushed Extra......... Out 900 


Red, 
RASPBERRIES§—No 


6) 
10, water......... 
BERRI Es§— “ Preserved.............. 220 Out 
Extra Preserved....225 Out 
Standard............... 160 Out 
“1, Extra Preserved.....130 Out 
“1, Preserved............... 12 Out 
“10, Standard Water......8 50 9 00 


CANNED FISH 
HERRING ROE*—No. 2, Standard 


_LOBST ER*—1-Ib. Flats, 4 doz.. 8 25 
% -Ib Flats, 8 doz... 3 25 
4Flat 1 75 
OYSTERS§— 5-0z. Standards... 382, 
402. 1 40 
10-02. 290 
a 
6-02. Sel 200 Out 
Out 
2 60 
1 35 
! 
1, Columbia, Tall... ..... Out 
Chums, Talls............ $90 115 
Medium Red, Talis... ...... 150 
SHRIMPs—No. 1%, Wet or Drv............ 3 80 
200 200 
es F. O. B. Eastport, Me., 1920 pack 
oh 265 290 
3% 
Out 
2 65 
3 00 
2 65 
1650 
16 5y 
5 25 
450 
30 
= Cal. %s Blue Fin ESR 5 50 
10 00 
5 00 


**** Many 


(§)Wm. C. West & Co. 


2, Black Water. 2 50 
Red 


Black Syrup. 275 


25 
N.Y. 
310 
300 
3 10 
3 ih 
3 00 
29) 
Out 
4 25 
3 30 
8 £0 
3 15 
3 15 
115 a “10, Porto Kico.............. 10 00 Out 
Plain.............. 1 40 ‘2, stand., 99 105 
1 00 Seconds, “ Balto. ...... “1, Black, 
65 
Out TOMATO PULP! No. 10, Standard....... 2 75 
215 
Out 6 00 
Out Out 
Out 
vut 
3 116 Out 
Out Out 
Out 2 4) 
83 Out 
1 
1 00 Out 
Out 
Out 2% 
4 115 2 50 
q 115 
q 1 25 
4 out Out 
4 Out 3 10 
Out Out 
90 
16800 
Out 375 
1 50 
8 £0 
3 40 
3 
: Out 1 90 
27 Out 
275 Out 
Out 
2 00 
125 
SPINACHI—No. 3, Standard........,........ 1 65 
in Syrup... 150 166 
” 3. Seconds in Water.,........, Out . 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale —Machinery 


~~ FOR SALE—Morgan 8-Track Nailing Machine, 
motor driven, on wheels. Motor is 3 H. P. D. C. 115 
volt. Price $700.00, f. o. b. Ft. Wayne, Ind. Chas. N. 
Braun, 825 Calhoun St., Ft. Wayne, Ind. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Raltimore, Md. 


FOR SALE—One Sprague Reynolds Separator for 
removing Thistles and split peas, with Glass patent 
chain and buckets. Four Sprague Sanitary Metalic 
Picking Tables, 10 feet long, all in good condition. Ad- 
dress Box A-900, care of The Canning Trade. 


FOR SALE—We offer 20,000 gallons Whole To- 
mato Pulp, packed in No. 10 tins, specific pravity 104. 
Submit us your best offer entire lot. Address Box 
A-896, care of The Canning Trade. 


FOR SALE—24,000 Sanitary Cans, No. 2, with re- 
shipping cases; first-class condition; reasonable price 
for quick action. Forty miles from New York City. 
Address Box A-898, care of The Canning Trade. 


FOR SALE—Burt, styles A and B, Labelers for No. 2 and 
No. 3 cans. Rebuilt equal to new. Ready for immediate ship- 
ment. S. F. Sherman, Utica, N. Y. 


FOR SALE—One Elgin Filler 
Two Sprague Finishing Machines 
Five Sprague Finisher Screens. 
Sixty-four Sprague Finisher Brushes 
This equipment is in good condition and will be 
sold at bargain prices. Address Box A-901, care of 
The Canning Trade. 


Wanted — miscellaneous. 


WANTED~-.A second-hand Sprague Canning Ma- 
chinery Company Closed Retorts, size 40x 72, com- 
plete, with thermometer. fifteen-pound steam gauge, 


and iron crates. The Rider Packing Co., Crothers- 
ville, Ind. 


HIGHEST QUALITY 
Chili Sauce 
Tomato Catsup 
Whole Tomato Puree 


Greenabaum Bros., Inc. 
SEAFORD, DELAWARE 


WANTED—We are in the market for 5 carloads 
of Tomato Pulp, packed either in 5-gallon cans or in 
No. 10 cans. We want whole pulp. State specific grav- 
ity, when packed, best lowest possible price and what 
you have to offer for immediate shipment. Useless to 
answer unless you have the quality and quantity. Ad- 
dress Box A-895, care of The Canning Trade. 


EMPLOYMENT EXCHANGE. 
HELP WANTED. 
WANTED—-AT ONCE—Pyractical man, experienced in cook- 
ing and packing jams and jellies. Give reference, experience 


and expected salary. Enterprise B. Inc., Ridgewood Station, 
Brooklyn, N. Y. 
WANTED—General factory superintendent for peas and 


corn. Must be quality packer. Position open at once. Address 
B-892, care of The Canning Trade. - 


F WANTED—man who thoroughly understands the cooking of 
jams and jellies and packing of same in cans and glass. State 
experience, references, and salary desired. Address Box B-891, 
eare of The Canning Trade. 


WANTED—At once a thoroughly competent processor for 
handling lima beans. Must know his business thoroughly, be 
strictly sober, and well recommended. Season runs until Novem- 
ber 15th. State salary and particulars in first letter. Address 
Box B-894, care of The Canning Trade. 


WANTED—Superintendent familiar with the manufacture 
of jams, jellies, preserves and processing of canned and glass jar 
fruits. Permanent employment, 200d salary with established re- 
liable house. State fully past experience and give references. 
Address Box B-897, care of The Canning Trade. 


WANTED-—-Manufacturing chemist with practical experi- 
ence in manufacturing Marmalade Bases, Marmalades, Juices, 
etc., from citrus fruits, to take charge of By-Product Department 
of big new packing house now being erected. Must be capable 
of purchasing and installing necessary equipment. Good open- 
ing for right man. Address Box B-898 care The Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position as manager of canning plant. Ex- 
perienced in packing jams, green beans, tomatoes, apples etc. 
Qualified by experience to plan building and processes, install 
machinery and equipment from ground up. Address Box 
B-886 care of The Canning Trade. 


WANTED—Position as salesman with several years exper- 
ience in canning machinery desires to make a change. Have 
general knowledge of canning process and capable of advising 


best methods. Address Box B-887 care of The Canning Trade. 


WANTED—Position wanted as superintendent or assis- 
tant in can manufacturing plant by one who thoronghly under- 
stands manufacturing all kinds of tin cans, both plain and 
lithographed. Has had years of experience turning out volume 
production at a minimum cost, also broad general experience 
in handling labor as well as can making equipment. Is steady 
and reliable and is desirous to connect with progressive con- 
cern. Salary reasonable to start. First class references. 
Address Box B-881 care The Canning Trade. 


OPEN FOR PROPOSITION—Man of 138 years’ experience 
as can salesman. Have covered half of the United States; am 
acquainted with canners and specialty men in all sections. Ad- 
dress Box B-888 care The Canning Trade. 


WANTED—Position as manager or superintendent thor- 
oughly familiar with the manufacturing of Pork and Beans, Cat- 
sup and Tomato products. Address Box B-889 care The Canning 
Trade. 


a 
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THE CANNING TRADE. 


A RIGID AGITATOR DIXON’S 
The spider in bottom does the trick. Runs Silica-Graphite Paint 
smoothly. 80% less power. Does not cut 
sides of kettle. PROTECTS 


Dixon’s Paint is made 
in four colors, FIRST 


QUALITY only. It 


F. H. LANGSENKANP, for Booklet No. 131 B. 
INDIANAPOLIS, U. S. A. JOSEPH DIXON 


JERSEY CITY Established 1827 


SERVICE 


Buildings and equipment 
which cost so much origi- 
nally should not be risked 
to the inferior protection of 
any low prices, low quality 
‘“‘Experimental” paint. 
They require Dixon’s Sili- 
ca-Graphite Paint, which 
has been tried under hun- 
dreds of exacting condi- 
tions. 

Because it is made from 
nature’s combination 0s 
flake silica-graphite, it is 
elastic and tenacious. It is 
inert and immune from at- 
tack by acids or alkalies 
and is unaffected by vary- 
ing climatic conditions. 

Use Dixon’s Paint for the 


protection of all exposed 
metal or wood surfacee. 


CRUCIBLE COMPANY 


WEW JERSEY 


alf a million dollars worth of well selected stock, 

constantly maintained, and an organi zation 
keyed up to the theory that plant efficiency is meas- 
ured by the number of orders shipped on the day 
of receipt accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY. OWNER 
CHICAGO, 17th Street and Western Avenue 
DALLAS ‘TEXAS, 709 Main Street NEW YORK, 50 Church Street 
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THE CANNING TRADE. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Wryando 


Cleanier and Cleanser 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co , Sole Mnfrs , Wyandotte, Mich. 


901 S. CAROLINE STREET 


CANTON BOX COMPANY 


2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. 


The Baltimore Box and Shook Company 


-—— MANUFACTURER——_ 
Canned Goods Cases 


Cargo or Carload. 


BALTIMORE, MD. 


THE 


MANUFACTURE 
TOMATO 

PRODUCTS 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 


soup and trimming pulp. 


New Processes Bottling the same with- 


Complete formulas 
ANEW, simple, accurate, 
pulp testing method. 


out after sterilization. 


How to pack trimming 
pulp the government will 


The scientific preparation approve. 


of non-preservative cat- 


Twelve chapters of solid 


meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH ‘The Canning Trade" 


All that a go 


od tester 
Should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a continuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant control of the attendant and may t- 
easily changed for a can of different size. 


Cameron Can Machinery Ca. 
240 N. Ashland Avenue 
CHICAGO 
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THE CANNING TRADE. 


IT IS MORE NECESSARY 
THAN EVER TO 


KNOW HOW TO PACK 


FOODS not only rightly 
but SAFELY 


GET A COPY OF 


“‘A Complete Course in Canning” 
PRICE $5.00 
There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 
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THE CANNING TRADE. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettie. Constructed so as to use either water, 
dry steam, or open bath process. 


A knowledge of market 
fluctuations is 
invaluable 


You are in a much better position to judge 


—— market possibilities if you BY 
—— 1 know the price history of the 
| PRICE RANGE | stock in which you are inter- 
ested. 
| == “Price range’’ contains the 
“high” and “low” prices on 
an about 800 securities, as well 
” as dividend rates, capitaliza- 
= tion, par and other important 
information. y 


September issue just out. 
Copy on request. Ask for G.T.-26 
BALTIMORE OFFICE 
433 EQUITABLE BUILDING 
Telephone St. Paul 8451 
DIRECT PRIVATE WIRES 
New York Chicago Boston 
Philadelphia Pittsburgh 
Detroit Baltimore Cleveland 


JONES & BAKER 


Members New York Curb Market 


ZASTROW 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 


“BLISS” No. 22-N Automatic Can Body-Maker 


with the Patented Solder Horn 
Support is the Standard Body- 
: Maker of the Can Trade. : 


150 perfect can bodies per minute are turned 
out on this machine—perfectly formed and _perfect- 


ly soldered. It is adapted to the making of round, square, oblong or oval bodies, from 
24 to 44 inches in diameter by 2 to 54 inches in height. 


The patented Worm Solder Horn Support for the Roll Solder Attachment insures a 
well soldered seam, free from leaks. 


E. W. Bliss Company | 
Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 


HICAGO 
1 857 CINCINNATI. PITTSBURGH BUFFALO 8ST. LOUIS, 


: - FOREIGN SALES OFFICES and FACTORIES 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, P 


CCC CCC CCC CCC CCC 


1921 


S. a-c ARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 
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THE CANNING TRADE. 


THE GREAT ESSENTIAL in a 
modern Canning plant is the 
Blancher. Without a good one, 
your plant is way below par. No 
argument needed to establish the 
supremacy of the MONITOR. Its 
work has done that. 


You expect a heavy pack in 1922. 
Markets will be cleaned. It is 
sure. So plan early. Order early. 
Get super quality behind your 
goods by using the right machine. 


Then you will be free to work 
out your selling campaign. 


NO MATTER WHAT YOU PACK, LOOK UP THE MONITOR. 


Canadian Plant HUNTLEY MFG. CO. A.C ROBINS & CO. 
HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Ltd. 
Tillsonburg, Ont. P. O. Drawer 25 cA 


SILVER CREEK, N. Y. 


BERGER & CARTER CO. 
San Francisco, Calif. 


Our Labels 
are the Highest Standard 
for Commercial Value. 


We excel 


e€siQns 


in 
of Artistic erit 


Stecher Lithographic ©. 
Rochester, N-Y. 
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WRITE FOR 


BIG REDUCTION 


IN PRICES OF 


Pulp Machines and Pulp Finishing 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


Automatic Can Making Machinery 
BALTIMORE, MD. 


To Secure the Best Pack of Peas 
at the Greatest Profit You Must Use 


GREEN PEA HULLING 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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WHERE TO BUY 


——<—the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic -Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 


Berry Boxes. See Baskets, wood. 


BLANCHERS, ont fruit, 
Ayars Machine Co., Sale J. 
Huntley Manfg: Co., Silver 
A. K. Robins & Co., Baltimore. 
Blowers, pressure. See Pumps. 


BOILER COMPOUND 
Jos. Dixon Crucible Co., City, J. 
Grasselli Chemical Co., "Cleveland, 


LERS AND ENGINES, steam. 

Bw. Caldwell & Sons Co., Chicago. 
& Sons Co., 
A. K. Robins & Co., Baltimor 
Bottle Capping Machines. See. Bottlers’ Mehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., oO. 


BOTTLERS’ SUPPLIES. 
Kiefer Machine Co., “Cincinnati, oO. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Box Co., Baltimore. 

Dreyer & Co., 
Vinbey Box Co., Louisville, K 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


ie Jones % Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 


oil gas, gasoline, etc. 
. Robins & Co., 


BY-PRODUCTS, machine 
Edw. Renneburg & Sons co. * Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling =— 


CANMAKERS’ MACHINE 
Ams Machine Co., Max, oy York City. 
E. W. Bliss Co., Brooklyn N. Y. 
Cameron Can Mehy. Co., Chicago. 
KE. J. Lewis, Middlep ort, N. ¥.: 
John R. Mitchell Co. Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinelair-Scott Co., Baltimore. 
Zastrow Machine’ Co., Baltimore. 
Canning Experts. Sce Consulting Experts. 


Can Openers. 
Can Stampers. See Stam ers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING 
Morral Bros., Morra 


oO. 
Capping Machines, Lottie. See Bottlers’ Mchy. 


Ayars Machine Co., Salem, N. J. 


Consult the advertisements for details. 


CANS, all kinds. 
sa Can Co., York. 
Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., 
Fidelity Can Co., Baltimore. 
Heekin Can Cincinna ti, O. 
Thos. F, Lukens Co., Philadelphia, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va, 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, 
Machine Co., N. 
K. Robins & Co., altimore. 


Capping Machines, See Closing 
achines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and gravit; 
Karl Kiefer Mach. . 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the work. 
See Pulp Mchy.; for bottling, ottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


“irate AND GRADING MACHINERY, 


ruit 
Huntle Co., Silver Creek, 
‘rain’ Cleaner Co., Creek. 


CLEANING & GRADING MAOHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. 
Clocks, process time. 


See Washers. 
See Controllers. 


CLOSING MACHINES, open top cans. 

Ams a Co.,. Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Can Mchy Co., Til. 

Coated Nails. 

Coils, r Coils. 

Condens ae Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Shine & Chemical Co. . New York. 


uw & CARRIERS 
Caldwell 4 Son Co., Chica 
Mat & Mfg. Co., La Ind 
Link-Belt Co., Chicago. 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 


Fillers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks, 
¥. H. Langsenkamp, Indianapolis. ; 
Copper Jacketed — les. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
ria Bros., Morral, Ohio. 

A. K. Robins & Ci Baltimore. 


CORN CUTTERS. 
Bros., Morral, Ohio. 


‘A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 


COBN HUSKERS 
Huntley Mfg. Co., a2 
rain Cleaner Co., Bilver Creek, 


Morral Bros., Morral, Ohio. 
Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
- (Boxes, Bottle ‘Gn etc.) 
—_ Container Club, Chica 


Hinde & Dauch Paper Coe Ohio. 
Litho. Co., Roches’ ter, N 


Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


machines, 


Zastrow Machine Co., Baltimore. 


CRATES, Iron Proces: 
Renneburg & Sons Baltimore. 
Robins & Co., Balt ore. 
Machine Co., Balthnore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, ° 
American Can Co., New York. —_ 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, zee. etc. 
A. K. Robins & Co., Baltimor 
Engines, Steam. See Boilers a Engines. 
—— -lined kettles. See Tanks, glass- 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baitimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., —— 
Factory Stools. See Stoo 
Factory Supplies. See tes Supplies. 


Farming Machinery, 


Fertilizers. 


FIBRE CONTAINERS for foed (not her- 
metically sealed). 

American Can Co., New York. 

Continental Can Co., a. Syracuse, Chicago. 

The Container Club; Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 


Hinde & Dauch Paper Co., Sandusk hio. 
Fillers Cooker: See Corn % 


Fille 
Filling ‘Machines, bottles. See Bottlers’ Mchy. 
FELTING “Co, Sa J 
nderson-Barngrover a n Jo 1. 
Ayars Co., Salem 
Huntle Co., Silver , 
Karl Rieter” Machine Co., ‘Ohio. 
Bros., io. 
A. K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 
Filling Machine, syrup. See Syruping Ma- 
chines. 
> MACHINES, catsup, etc. 
Indianapetia” 
K. Robins Co., Baltimore. 
Sinelain Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical “Co., Cleveland, Ohio. 
Food Choppers. Chop 


Friction Top Can 
Grading 


Fruit Graders. See 
Mehy., fruit. 

Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 

Huntley Mtg. Co., Silver Creek, 'N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. — Cannery Supp 

See Power Plant 


Gauges, pressure, time, etc. 
uipment. 


WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


NERAL AGENTS for Machinery Mfrs. 

aS Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined. Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’ § Mchy. 
Gravity Carriers. See Carriers and Con- 

veyors. 
Green ‘Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. -See Cleaning and Grad- 


ing Mchy 
Hoisting vo | “Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
ot — Brines, ete.) See Cannery 


Supp 
Ink, can stamping. See Stencils. 


INSURANCE, canne 
Canners’ Exchange, 
Chicago. 


Jacketed Kettles. 


B. Warner. 


See Kettles, copper. 


JACKETED PANS, 
F. H. Langsenkam mp, indianapots, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See —_ ~ Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Bur 
Ketchup Fillers. See Bottlers’ Mey. 


KETTLES, copper, plain er jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, 
Ayars Salem J. 
Edw. Renneburg Sons 
A. K. Robins & Co., Baltimore 
Zastrow Mchy. Co., 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL 
Calvert Lithog: Detroit, 
Ay Gamse & Co., Baltimore. 
J. Kittredge "& Co., Chicago. 
& Doeller Co., Baltimore. 
Litho. Co., Rochester 
. Printing & Litho. Norwood, Ohio. 


MACHINES, 
Fred. Ht, Knope Co. Westminster, Md. 
Morral Bros. orral, 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
~~ Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINE: 
Edw. Renneburg & Ce., Baltimore. 
Packers’ Cans. 
Pails, tubs, etc., fibre. mee Fibre Containers. 


PAI 
Jos. iv. Crucible Co., Jersey City, N. 
Paper Boxes. See Corrugated Paper Ss 
Paper — and Containers. See Fibre Con- 


taine 
Paring See Knives, 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, cann 
Arabol Mig. Co Co., 4 York City 
al Mtg. Co. Co. Philadelphia. 
Westminster, Md. 
"Paste and Gum Co., Chi icago. 


PEA and 


. Rice 4 Cheago, N, Y, 


PEA CANNEBS’ MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem. 
Huntley Me Mfg. Co. Silver Creek, N. ¥. 
A. K. Robins & €o., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers an 
Chisholm Scott Co. oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVE 
A. K. Robins & Co., inte, 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair- Scott Co., Baltimore. 


PEELING TABLES, continueus. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine = Salem, N. J. 

Link-Belt Co., Chica ge. 

A. K. Robins & Co., Baltimore. 


ar Sheet Metal. See Sieves and 


Picking 1 Boas. Baskets, etc. See Baskets. 
= Belts and Tables. See Pea Canners’ 
chy. 


NEAPPLE MACHINERY. 
Lewis, Middleport, N. Y. 
pA R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Conners’. 


OWER PLANT 
wy Caldwell & Son Co., Chica 
Toseph Dixon Crucible Co., City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
uipment. 

PRESERVERS’ MACHI 

Karl Kiefer Machine Co., Cincinnatt. 


MACHINER 
Thdtanapotis 
Robins & Co., Baltimore. 
Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. Sce Cleaning 
Compounds. 

top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co.. San Jose, Cal. 
Ayars Machine Co., Salem, 3. 

Huntley Mfg. Co., Silver Creek. N. 
Fdw. Renneburg & Sons Co.. 
A. K. Robins & Co., Baltimore. 


Scalding and Picking Baskets. 
Scrap Bailing Press. 

Screw Caps, bottle. See Caps 
Sealing Machines, bottle. 


See Baskets. 


>» Bottlers’ Mchy. 


Sealing Machines, sanitary cans. Sce Closing 
Machines. - 
SEEDS, all 
Leonard Seed Co 


Chica 
J. B. Rice Seed Co., Cambridge, i 
Separators. See Pea Canning Mchy. 
SHEET METAL WORKING MACHINERY. 


FE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Co., Chicago, Til. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREEN’ 
Huntley Mfg. Co., Silver 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, co 


Huntley Mfg. some Silver Greek. 
fruit and vegetable. and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES’ (for Ma- 


chines, belt drives, etc.). 
Sinclair Scott & Co.. Baltimore. 


Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS, 
Ams Machine Co., co New York rr City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe. 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pots and brushes, brass 
meer 3 rubber and steel type, burning 


brands, etc. 
A. K, Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


fg. Co., Creek, N. Y. 
Invinci rain’ Cleaner Co., Sliver Creek. 
J. Lewis, Middleport, N. Y. 
. Robins & Co., Baltimore. 


room, line shaft, etc. See 
ower Plant Equipment. 
a General ‘Agents. See Gen- 


era 

* See Electrical Appliances. 
SYRUPING MACHINE. 

Anderson-Barngrover Mfg. G5 San Jose, Cal. 


Ayars Machine Co., Salem, N. 
A. K. Robins & Co., 


Syrup Testers (saccharometers). See Micro- 
scopic Apparatus. 


Tables, ick ng. See Pea Canners’ Mchy. 
METAL. 


H. Langsenkamp, Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


“TA NKS, WOOD 
W. E. Caldwell Con Ky. 


Temperature Gauges. See Recording Instru- 


ments. 
Temperature Regulating Apparatus. See Con- 
trollers. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmaker 
Carnahan ie Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINER 
Anderson-Barngrover Mfg. San Cal. 
Ayars Machine Co., Salem, 
Huntley Mfg. {Silver RK, 
Link-Belt Co., 

A. K. Robins Go. 
Tomato Seed. See Seed 


TOMATO WASHER: 
ra Machine Co., 

K. Robins & Co., Baltimore. 
Fn Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 
Equipment. 

Trucks, |; etc. See Factory Trucks. 

Tumblers, . See Glass Bottles, etc. 

Turbines. See Electrical Machinery. 

— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers ond seiease 
Vegetable Parers. See Paring Machines 
Viner Feeders. See Viners and Hullers. 


AND HULLER 
Chisholm Scott Co., oO. 
Hamachek, Wis. 
houses. See S 
bottle. See. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co.. Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping can. See Mchy. 

Wire Bound Boxes. See Box 

Wire Scalding Baskets. See. ‘Baskets 

paper. See Paper 

TO 
Wrapping can. See Mchs. 


WYANDOTTE—Sani 
J. B. Ford Co., Wyandotte, 


; 


THE CANNING TRADE 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure Combined 
Deliveries Capacity 
to Customers Over 
FOUR FIVE HUNDRED 
SEPARATE |, | MILLION CANS 
ADDRESS 
PHELPS CAN COMPANY 
Foot of Lawrence Street. Baltimore, Md. Plants at: 


SIMPSON & DOELLER CO., 


BALTIMORE, MD. 
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